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SEND FOR Free BROCHURE 


The new, handsomely designed brochure 
describing in complete detail the sensa- 
tional “AFRAL-D“’—the sunshine vitamin 
concentrate—will be gladly sent upon re- 
quest. Learn what “AFRAL-D” can do for 
your products, Send for it today! 
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Buffalo ‘‘Self-Emptying’’ Cutters are available in four 
sizes... capacities: 200, 350, 550, 800 lbs 


Sausage making plants everywhere 
are reporting savings from 25% to 50% 
with Buffalo “Self-Emptying” Silent 
Cutters. In fact, many plants report 
that these outstanding machines have 
already paid for themselves by re- 
ducing the cutting time and eliminat- 
ing over-time. Besides, Buffalo Silent 
Cutters improve the yield and fin- 
ished product. Let us send you data 
and proof on how you, too, can save 
with Buffalo Silent Cutters. Write: 


JOHN E. SMITH’S SONS CoO. 
50 Broadway, Buffalo, N. Y. 


Sales and service offices located in principal cities. 
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The Chas. Norteman Company proves that Buffalo 
"Self-Emptying’ Cutters save... improve the fin- 
ished product, too. Get ahead of competition, look 
into Buffalo Silent Cutters for greater sausage profits. 
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@ The tested combination of wet 
and Dry Ice refrigeration in standard cars 
is building a big following among packers. 
It is getting good results at low cost on 
shipments as far as 6th morning delivery, 
without any transit re-icing. Fresh meat 
arrives at destination during summer months in 
the safe range between 35 and 40°—with bunkers 
half to three-quarters full. 

This simple, effective refrigeration plan has been de- 
veloped by Liquid engineers in collaboration with several of 
the leading lines leasing refrigerator cars. It shows the packer 
how to use Red Diamond Dry Ice in any type of refrigerator car, 
without going to the expense of special equipment. 

In addition to Prolonging refrigeration and maintaining a posi- ASK THE LIQUID MAN 
tive circulation within the car, each pound of Dry Ice evaporates to 

form 8 cubic feet of Carbon Dioxide Gas. This helps retard surface FOR Proof 
bacterial growth and slime, and preserve the “bloom” on the meat. 

Send the coupon for bulletins detailing the simple facts of this 
money-saving method, and many other applications. 


OVER 70 PRODUCING PLANTS AND DISTRIBUTING 
fe, POINTS IN THE UNITED STATES AND CANADA 
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> fin- The Liquid Carbonic Corporation, 

look 3110 S. Kedzie Ave., Chicago, lil. 
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Fouts. Railroad Car Refrigeration.”’ ( ) Also send directory list 
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cs fs > tive call. 
3110 South Kedzie Avenue, Chicago, Illinois 
‘CHINE | Branches in 37 Principal Cities of the United States and Canada 
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Yous looking at the No. 6 advertisement in Conti- 
nental Can Company’s series promoting products that 
come in cans. This full-page, full-color ad appears in 
the August | 6th issue of The Saturday Evening Post and 
is designed to support the meat packers of America. Free 
reprints of this timely prepared meats ad are available. 
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Armour’s 
Natural Casings 
permit 
Great Smoke 
Penetration 
that gives 
sausage that 
good flavor! 


@ Flavor in smoked sausage is largely the result 
of smoke penetration. Armour’s Natural Casings are 
porous—they permit this penetration of the savory 
smoke that makes the meat rich and delicious. That’s 
the “secret” of making smoked sausages that will 
build up repeat-order business! 


Sausages made with Armour’s Natural Casings stay 
plump and fresh-looking, too—because the elasticity 
of these casings keeps them clinging tightly to the 
meat. Order a supply of these uniform, strong casings 
from your Armour Branch...there’s variety to suit 
every need! 


ARMOUR’S 
NATURAL CASINGS 
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Food Seller Must Beware, 
New York Courts Declare 


Two decisions handed down reeently 
by New York state courts in connection 
with the sale of unwholesome food and 
the maintenance of sanitary conditions 
in a food plant emphasize that protec- 
tion of the consumer should be the pri- 
mary consideration of food laws. De- 
cisions by New York courts often influ- 
ence judicial opinion in other states. 


In People vs. Swift & Company the 
New York Court of Appeals, setting 
aside a reversal by the appellate divi- 
sion, sustained the trial court in its de- 
cision that the maintenance of inspec- 
tion service by the defendant packer did 
not absolve the firm of responsibility for 
having unwholesome dressed poultry on 
the premises. Under this ruling the 
mere presence of unwholesome food in 
a processing plant would evidently be 
considered prima facie evidence of vio- 
lation of pure food laws. 


The Court of Appeals ruled that vio- 
lations of food laws are not excused by 
lack of guilty intent or by evidence of 
mere good faith. It stated, in part: “The 
danger to human life and health from 
unwholesome food is so great that the 
courts generally have treated food dif- 
ferently from most other products. ... 
In this field of law, the obligation to 
beware is on the seller rather than the 
buyer. Lack of proof of guilty intent 
does not satisfy that obligation.” 


In People vs. Benjamin Chase, an of- 
ficer of a meat processing company was 
convicted and fined $150 by the Munic- 
ipal Term Court for allowing the estab- 
lishment to be operated under insani- 
tary conditions in violation of the sani- 
tary code. Defendant appealed to the 
appellate division of the state supreme 
court on the ground that the corpora- 
tion owning the business was solely re- 
sponsible for the sanitary violations and 
that the conditions reported by the in- 
spector existed without his consent. The 
appellate division upheld the conviction 
unanimously. 


1942 PACKAGE EXPOSITION 


The 1942 Packaging Exposition and 
Conference will be held on April 14 to 
17 at the Hotel Astor, New York City, 
it has been announced by the American 
Management Association, sponsor of 
the event. 








FSCC is Relaxing 
Specifications to 
Obtain More Meat 











In order to use the maximum amount 
of shipping space available during the 
last half of August and all of Septem- 
ber, the Federal Surplus Commodities 
Corp. has asked processors to shorten 
the length of cure on hams and to offer 
S. P. meats and D. S. bellies which do 
not strictly conform to FSCC specifica- 
tions in weight or other particulars. 

In respect to cure the FSCC has asked 
contractors to be governed by the fol- 
lowing: 

1.—Regular and skinned hams cured 
by the “long cure” method may be re- 
moved from cure after they have been 
in pickle a minimum of 2% days per 
lb., and shall be drained for four days. 

2.—Regular and skinned hams under 
21 lbs. cured by the “short cure” method 
may be removed from cure after seven 
days in pickle and shall be drained for 
four days. Skinned hams over 21 Ibs. 
in weight shall be removed from cure 
after ten days in pickle and shall be 
drained for four days. 

Processors considering such methods 
unsafe for their own production may 
leave their hams in cure for longer pe- 
riods. These instructions apply on 
product to be shipped prior to October 
1 and not later, but apply to meat al- 
ready bought and future purchases for 
August-September shipment. 


As reported above, the FSCC is also 
inviting offers of S. P. meats and D. S. 
bellies in different weight ranges (in- 
cluding lighter weights) than those 
called for by specification, and for meat 
trimmed or cured for domestic trade 
which is trimmed or cured by methods 
resembling, but not exactly complying 
with FSCC trimming or curing specifi- 
cations. Offerers are asked to state 
whether the product will meet the re- 
quirements of the British trade. 

Packers have been asked to inform 
the FSCC as to the additional quanti- 
ties of cured meats which can be ten- 
dered for delivery in August and Sep- 
tember providing: 1) the cure is short- 
ened; 2) weights lighter than those now 
specified are accepted; 3) product is 
accepted which does not conform ex- 
actly to present specifications. 


MEAT-CONDIMENT TIEUP 


The American Meat Institute has 
been extended the cooperation of the 
H. J. Heinz Co. in one of the most out- 
standing tie-ins ever undertaken in the 
retail food field. Through this program, 
beginning late in August, Heinz sales- 
men will place 25,000 unique condiment 
display racks on the meat cases of lead- 
ing retailers. In addition to different 
varieties of the company’s condiments, 
the stands will feature eight appetiz- 
ing full-color meat illustrations used in 
current American Meat Institute adver- 
tising. 

Display cards are so arranged that 
the retailer can feature any kind of 
meat he wishes to push, and each card, 
in addition to telling meat’s nutritional 
and thrift story, carries sales and mer- 
chandising tips on the reverse side. The 
racks, finished in silver chrome, are 
equipped with rubber feet to protect 
counter surfaces. Beginning in Septem- 
ber, Heinz will feature meats every two 
weeks in a new advertising campaign in 
several national publications. 


JUNE FOOD STAMP BUYING 


Farm products valued at nearly $10,- 
000,000 were distributed in June to 
families receiving public assistance un- 
der the U. S. Department of Agricul- 
ture food stamp program. Included in 
the blue stamp purchases by relief 
recipients during June were 12,443,000 
Ibs. of pork and 6,889,000 lbs. of lard. 
During the 12 months ended June 30, 
57,167,000 lbs. of lard and 111,022,000 
lbs. of pork products were distributed 
to needy families under the food stamp 
plan and 106,744,000 Ibs. of lard and 
104,174,000 Ibs. of pork were distrib- 
uted through direct relief programs of 
the federal government. 


NO FOOD RATIONING— 
WICKARD 


There is no prospect of food rationing 
in the United States “in the foreseeable 
future” unless people become excited 
and begin hoarding, Claude R. Wickard, 
Secretary of Agriculture, said on Au- 
gust 13 at Washington. 


“I don’t know of any commodity we 
will have to ration,” he said. “We may 
have to make some substitute, perhaps, 
for high protein foods, but there are 
plenty of foods available.” 
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ATTRACTIVE AND COMPACT EASTERN PLANT 


ANY packers who have seen the 

M new plant of the Somerville 

Packing Co. in Somerville, 

Mass., describe it as one of the most 

attractive and efficient smaller slaught- 

ering plants constructed in the East in 
several years. 


The unusually pleasing design of 
this packinghouse is brought out in the 
two illustrations of the exterior of the 
building above (and on page 10). Con- 
structed of buff brick, with well planned 
lines, the plant stands out conspicuously 
among the older industrial buildings 
of the neighborhood. 

The executives of the company and 
the architect were influenced by one 
very important consideration in their 
desire to build a plant of pleasing design 
which could be operated efficiently. 
When the company announced it would 
construct a slaughtering plant on the 
property, widespread and well-organiz- 
ed opposition developed. The local 
newspapers and civic organizations took 
a leading and aggressive part. Objec- 
tions most frequently advanced by the 
groups opposing the plant’s erection 
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were that the plant, because of its noise 
and odor, would be a nuisance, would 
lower property values and reduce the 
desirability of the community as a place 
of residence. 

There were no legal bars to the 
plant’s erection, and as the property 
was admirably suited to the operation 
of the business, including the receipt of 
livestock and the shipment of carcasses, 
company executives decided to proceed 
with their plans despite the opposition. 
However, they did appreciate the value 
of community goodwill and they felt 
confident that a plant of good design 
and construction, provided with modern 
equipment -and operated efficiently, 
would probably change the public’s 
preconceived and arbitrary opinions. 
Accordingly, more than the customary 
attention and care were given to exte- 
rior design and appearance. 


The plant has fulfilled all expecta- 
tions and hopes. It has been operating 
for a relatively short time, but during 
this interval public resentment and hos- 
tility have entirely disappeared. Fur- 
thermore, the management has received 


many expressions of goodwill from those 
who were active in opposing the erection 
of the building and numerous compli- 
ments on the plant’s appearance and 
the inoffensive and unobjectionable 
manner in which it is operated. 


However, a well-designed exterior and 
good appearance are not this plant’s 
only claims to industry interest. A 
number of unusual design features have 
been incorporated in the building to re- 
duce cost of construction and operation, 
increase efficiency and speed up work. 
Conspicuous among these is the two- 
way reinforced concrete slab floor over 
the hide cellar. Elimination of the 
beams in this location provided 20 inches 
of additional head room and storage 
space without adding to the cubic con- 
tents of the structure. Elimination of 
beams also saves many head bumps for 
employes working on hide packs. 

Hogs and cattle are slaughtered; all 
of the latter are kosher killed under 
BAI inspection. Killing capacity is 50 
hogs and 15 cattle per hour. The second 
floor plan shows the location of the kill- 
ing departments. Skylights and nu- 
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Pleasing Design and 
Careful Operation 
Overcome Hostility; 
Unusual Features of 
Plant Cut Costs and 
Increase Efficiency 























































































merous windows provide excellent natu- 
ral light in both of these rooms. A 
considerable percentage of the partition 
between hog and cattle killing depart- 
ments is glazed to increase the amount 
of natural light received in the latter 
department, and to eliminate objection- 
able shadows in portions of this room. 
Floors in the slaughtering rooms are 
of concrete and walls are of tile. All 
refrigeration throughout the plant is 
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BASEMENT PLAN 


provided with unit coolers installed in 
recesses. Chilled air is delivered to all 
portions of each room through ducts. 

A partition in the hog slaughtering 
department divides killing and dressing 
operations. Sticking, bleeding, dehair- 
ing and gambrelling are done in the 
slaughtering room. Four men are em- 
ployed on the gambrelling bench to in- 
sert gambrel sticks, remove ear drums 
and toe nails and do some shaving. 


The plant has three floor levels and 
has been designed only for slaughtering. 
As is apparent from the accompanying 
floor plans, the layout is very compact 
and the various departments are locat- 
ed in such a manner as to reduce the 
handling of carcasses, offal and hides 
to a minimum. Two elevators connect 
the three floor levels. Hides drop to 
the hide cellar in the basement. 
Dressed hogs are delivered to the 
chill room on the first floor by an au- 
tomatic dropper. Cattle carcasses 
move to the chill room by an elevator. 
All edible offal is sent to the first 
floor coolers through chutes. 








Plant stockyards 
are at the rear 
end of the building. 
They are construct- 
ed of steel and con- 
crete and hold 400 
hogs and 250 cattle. 
Each pen has hot 
and cold water out- 
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SLAUGHTERING DEPARTMENTS 


Hog dressing room is shown above. 
Hogs are slaughtered and dehaired and 
gambrels are inserted in the room be- 
hind partition at the left. Carcasses are 
delivered to chill room on the first floor 
by an automatic vertical conveyor. Hog 
killing capacity is 50 animals per hour. 
Cattle slaughtering and dressing room 
(at left) has a capacity of 15 animals per 
hour. It is separated from the hog dress- 
ing room by the windowed partition at 
left. Sheep and cattle are slaughtered 
and dressed in this room. Cattle car- 
casses are taken to chill room on floor 
below on an elevator. 


lets. A ramp, over which the animals are 
delivered to the killing departments, 
connects the yards with the second floor 
of the plant. All stock is delivered to 
the plant by railroad. Three stock cars 
be unloaded at one time. 

Inedible material and edible fats re- 
quire little handling. Inedible and edi- 
ble charging rooms adjoin slaughtering 
departments and fats are sent by grav- 
ity to hasher and washer on first floor 
and to the lard tank in the basement. 
Inedible material is dropped from hash- 
er and washer directly into the melters. 
Lard is pumped from the basement to 
the lard storage tank on the first floor 
and is processed and packaged for sale 
in the lard room. 

General and private offices are attrac- 
tively finished and furnished and occupy 
the front portion of the second floor. 
They are air conditioned. Employe’s 
locker room, lunch room and a social 
room, which is equipped with a stage at 
one end, are adjacent to the offices. Only 
male workers are employed in the plant 
so that one locker room suffices for all. 

Beef and hog chill rooms and a sales 
cooler occupy the greater portion of the 
first floor area. All are insulated with 
cork and are refrigerated with unit 
coolers. Hog chill room has a capacity 
of 300 hogs. Hogs can be chilled in 12 
hours. Cattle chill room has a capacity 
of 150 carcasses and the sales cooler 
will hold 350 cattle. Cooler floors are 
of cement and walls are of white cement 
plaster. Space is provided in the base- 
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carcasses into trucks. 


paunch hoist. 





Views of New Somerville Plant 
1.—General offices are located on second floor and are air conditioned. Locker 
room, lunch room and an employes’ social room adjoin the office area. 
2.—Exterior of plant showing enclosed loading dock. Building is built of buff 
brick. A small loading dock at other end of building is used principally for loading 
hogs into trucks. Another view of the plant exterior will be found on page 8. 
3.—Main loading dock. Note novel rail arrangement to facilitate handling cattle 


4.—Vestibule connecting coolers with larger loading dock. Carcasses from all of the 
three coolers on first floor can be handled over either of the two docks. 

5.—Offal handling section in beef slaughtering department. Windowed partition 
divides the hog dressing section from beef slaughtering and dressing. Note electric 


6.—View on the cattle dressing floor. All cattle are koshered. Cattle slaughtering 
capacity of the Somerville plant is 15 animals per hour. 


7.—Sales cooler has a capacity of 350 cattle. Space is available in basement for 
another cooler with a capacity of 400 cattle. 








ment for a fourth cooler with a capacity 
of 500 carcasses should this additional 
holding room be required. 

The plant possesses two loading plat- 
forms. Both of these are equipped with 
overhead rail connecting with the chill 
rooms and the sales cooler. The larger 
of these loading platforms is provided 
with doors so that the dock can be en- 
closed and used as a storage space for 
trucks when the plant is not operating. 

Three motor-driven ammonia com- 
pressors, 6% in. by 6% in., 5 in. by 5 
in. and 4 in. by 4 in., which are in- 
stalled in the basement, provide re- 
frigeration for the plant. Water for 
the ammonia condensers is cooled by 
an evaporative condenser installed on 
the roof. 

Steam for processing and building 
heating is generated in a 100-h.p., oil- 
fired horizontal return tubular boiler 
installed in the basement. Space is 
available for another boiler of the same 
size should it be required. 

Somerville Packing Co. is affiliated 
with the North East Packing Co., Bos- 
ton, and all hogs slaughtered by Somer- 


ville are cut and processed in the North 
East plant, being delivered by truck 
each day. Morris Madfis is president of 
both concerns. 

Suppliers of the principal items of 
equipment installed in the Somerville 
plant are listed on this page. 


P. D. Camp Opens Beef 
Plant at Cortland, N. Y. 


The new meat packing plant of P. D. 
Camp & Sons, Cortland, N. Y., was 
opened for inspection on August 16, 
when the first slaughtering and process- 
ing operations were carried out. Main 
unit of the new beef plant is connected 
by an enclosed ramp with a receiving 
barn designed to accommodate 150 head 
of cattle. The plant is operating under 
federal inspection and will employ about 
25 men, it is reported. Capacity is 
about. 500 cattle per week. Peter D. 
Camp, founder of the firm; has been in 
the meat packing industry for 21 years 
with a plant at Blodgett Mills, N. Y. 
He is assisted by his sons. 





Rendering equipment 

Ammonia compressors and unit 
coolers 

Insulation 


Equipment Installed in the New Plant 
of Somerville Packing Co. 


Morris Fruchtbaum, Philadelphia, Pa. 
_ Cincinnati Butchers’ Supply Co., Cincin- 
nati, O. 
John J. Dupps Co., Cincinnati, O. 


York Ice Machinery Corp., York, Pa. 
Armstrong Cork Co., Lancaster, Pa. 


Protest Chain Activity 
in Meat Packing Field 


Vigorous opposition to chain grocery 
store ownership and operation of meat 
packing plants was embodied in a reso- 
lution adopted at the recent fifty-sixth 
annual convention of the National As- 
sociation of Retail Meat Dealers, as- 
sembled at Detroit. 

A resolution introduced by F. Unger 
and C. Bauer of Cincinnati demanded 
“that action be taken to prevent large 
chains from carrying on a packing and 
processing business through their own 
controlled groups in competition with 
local packers, thereby controlling pro- 
duction and permitting them to fix 
their own prices” and that further ac- 
tion be taken “forcing chains to abolish 
manufacturing and processing plants 
or discontinue retail outlets.” 

Other resolutions adopted which are 
of interest to the packer covered the 
following points: 

Enjoinment of chain organizations 
from selling certain cuts of meat below 
cost; a protest to the federal govern- 
ment that fixing a ceiling on hide prices 
has increased the cost of meat sold by 
processors to meat dealers; a request 
that pork and lard be returned to the 
surplus food list, and a recommendation 
that radio be included in the national 
advertising campaign of the American 
Meat Institute. 


Another resolution requested packers 
to discontinue “the sale of carcasses 
that are dressed and trimmed in such 
manner that unusual waste is passed 
on to the retail meat dealer.” Practices 
specifically mentioned were skewering 
of surplus fats to inner surfaces of 
hindquarters of dressed beef, failure 
to remove movable joints on tails from 
hindquarters of beef, veal and lamb, 
and shipping of hindquarters of beef 
with hanging tenders attached. 

Herman Koerble of Milwaukee was 
reelected president of the association 
and John Kotal secretary. Vice presi- 
dents elected were E. F. Janssen, St. 
Paul, Martin Bonkovich, Detroit, Adam 
Guth, Cleveland, and Leo Kaiser, New 
York. The delegates selected Chicago 
as their 1942 convention city. 


ARMY RETREADING PROGRAM 


As part of an intensive program to 
conserve and build a greater supply of 
rubber for the national defense indus- 


Jamison Cold Storage Door Co., Hagers- 
town,-.Md. 

Alco Valve Co., St. Louis, Mo. 

Taylor Instrument Companies, Rochester, 
1 eo . 

Boston Tramrail Co., Boston, Mass. 

Robbins & Myers, Inc., Springfield, O. 

Titusville Iron Works, Titusville, Pa. 

Johnson Oil Burner Co., Winnetka, III. 

The Trane Co., La Crosse, Wis. 

Whitlock Coil Pipe Co., Hartford, Conn. 

Fred H. Schaub Engineering Co., Chi- 
cago, Il. 

Century Electric Co., St. Louis, Mo. 


tries, the motor transport division of the 
Army Quartermaster Corps has com- 
pleted a nationwide survey of available 
facilities for recapping tires on.Army 
passenger cars and trucks. Thé survey 
reveals that there are approximate- 
ly 4,500 commercial establishments 
throughout the nation engaged in tire 
recapping and retreading. 
Specifications for a rugged type of 
non-skid tread will be completed by the 
Quartermaster Corps soon, following 
- which the Army will ask for bids for ex- 
tensive tire recapping utilizing this spe- 
cial tread. 


Refrigeration controls 
Thermometers 


Overhead rails 
Electric hoists 
Boiler 

Oil burner 

Unit heaters 

Hot water heater 
Boiler feed 


Motors 











The National Provisioner—August 23, 1941 Page 11 





FROM THIS 
BEGINNING— 


These two scenes show 
the first Rath plant at 
Waterloo (left) taken 
during the 1892 ice har. 
vest, and (below) the 
vast, complex but inte. 
grated group of units 
which makes up the 
Rath plant of 1941, 
Some of the newer 
buildings, including the 
famous livestock hotel, 
are in the center and in 
the right foreground. 
The new employes’ 
building is at upper 
right center. Office 
building is almost hid- 
den at top center. 


_” ¢ 
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the Rath Packing Co., Waterloo, 

Ia., were recalled by Rath offi- 
cials and employes, Iowa livestock rais- 
ers and company guests last week as 
the prominent independent meat pack- 
ing organization observed its fiftieth 
anniversary in a four-day celebration 
at Waterloo. Hardly less colorful than 
the observance itself was the half- 
century of sturdy growth and enter- 
prise which it commemorated. 

The swift pace and variety of Rath 
week events held interest at a high 
pitch. There were special activities 
for industry veterans and other em- 
ployes, farmers, retailers and company 
guests. Nationally known personages 
participating in the week’s programs 
included Gen. Hugh S. Johnson, Irvin 
S. Cobb, Lieut. Col. Paul P. Logan, 
assistant chief of the _ subsistence 
branch, U. S. Army Quartermaster 
Corps, and Charles E. Friley, president 
of Iowa State College. 

Emphasizing hemispheric unity and 
good will, a “south of the Mexican 
border” exhibition brought picturesque 
dancing, stirring horsemanship and 
authentic native music to the observ- 
ance. In a novel ceremony, John W. 
Rath, president of the company since 
1898, was inducted into the Sac and 
Fox Indian tribe and given the name 
of a famous chief, “Black Hawk.” 


Heart of Corn Belt 


Rath Packing Co., now one of the 
nation’s foremost independent meat 
packing firms, traces its origin back to 
a disastrous fire. In the fall of. 1890 
this conflagration destroyed the build- 
ing and equipment of a meat plant 
which had been established in 1870 at 
Dubuque, Ia., by George Rath, known 
as George Rath & Son. Mr. Rath and 
his son, E. F. Rath, accepted the loss 
of their plant as an opportunity to 
establish a new enterprise, closer to the 
heart of the nation’s richest corn- and 
hog-raising area. After a survey of 
Possible locations, Waterloo, then a 


M ‘ie rath Pa in the history of 


railroad town of 6,700 population, was 
selected as the logical site. 


In organizing the new business, they 
were joined by George’s nephew, John 
Rath, a banker of Ackley, Ia., and by 
a number of Waterloo’s leading citi- 
zens. At an organization meeting in 
March, 1891, A. C. Bratnober, a resi- 
dent of the city, was elected temporary 
president, and E. F. Rath became secre- 
tary and treasurer. The company was 
incorporated by the state of Iowa on 
April 17 of that year. It began in a 
small way as a local business in pork. 


A few weeks before the company 
slaughtered its first animals, John W. 
Rath entered its employ. Son of John 
Rath, president, he had contemplated 
a career in bank- 
ing, and his father 
suggested that 
working at the 
plant would give 
him valuable busi- 
ness experience. He 
was made book- 
keeper and_ ship- 
ping clerk; in ad- 
dition to preparing 
livestock checks for 
farmers, putting 
up orders, and 
posting and collect- 
ing accounts, he 
became the firm’s 
first sales repre- 
sentative. He succeeded his father as 
president when the latter retired in 
1898, and has held the post continuously 
to the present time. 

At the first annual meeting the 
following October, John Rath was 
elected president. E. F. Rath was re- 
elected secretary and treasurer, an 
office he continued to hold until his 
death in 1930. The company’s first 
office was so small that it could accom- 
modate only two persons; whenever a 
visitor called, one of the regular oc- 
cupants had to leave. 


In the light of the Rath company’s 
present operations, including distribu- 


JOHN W. RATH 
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FRAMED IN LEAVES 


Another view of the present Rath plant 
from across the Cedar river. Compare it 
with the picture taken 49 years ago (top of 
page 12) when the company was a new- 
comer among packers. The Rath plant now 
includes 150 buildings covering 38 acres 
and is one of the most up-to-date packing 
plants in the world. 


tion of all types of meat products in 
foreign countries as well as throughout 
the United States, some of the figures 
on the early Rath activities are inter- 
esting: 

The Rath payroll during the first 
year included 20 persons. During the 
year, 13,006 animals were slaughtered— 
only a few more than are now fre- 
quently received during a single day. 
Total sales for the year amounted to 
about $100,000. Original capitalization 
was $25,000. The first Rath unit was 
a three-story structure whose final 
fragment was removed last year to 
make room for the company’s endless 
program of expansion. 


Operations in the "90's 


Rath Packing Co.’s initial physical 
growth came in the spring of 1892, in 
the form of a _ two-story addition. 
Throughout the remainder of the dec- 
ade, and during the early years of the 
present century, the company contin- 
ued to broaden its operations, slowly 
but on a firm basis. Although operat- 
ing procedures were crude in those 
days, the company was always among 
the first to adopt improved methods and 
equipment. 

In the absence of overhead conveyors, 
heavy carcasses were transported about 
the plant on hand trucks. All vehicles 
were horse-drawn. Ice from the Cedar 
river, cut during the winter months and 
stored in ice houses, provided refriger- 
ation. 

The Rath family, it is reported, had 
a special skill in curing bacon, brought 
from across the sea and practiced for 
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the benefit of the neighborhood and 
visitors long before there was any idea 
of commercial adaptation. This was the 
original Black Hawk bacon, on which 
Rath has built a national reputation. 


The World War, with its enormous 
demand for meat for soldiers and civil- 
ians, greatly accelerated the company’s 
growth, and during the post-war years, 
this expansion continued. Operations 
were expanded to increase the slaugh- 
tering and processing of beef, calves 
and lambs, in addition to hogs; new 
markets were developed and numerous 
changes made in products. A new 
building program was undertaken to 
replace all the structures then on the 
grounds of the plant. 

Although the depression brought an 
inevitable slowing down in the growth 
of the company, its firm foundation 
enabled it to weather the difficult years 
in excellent shape. By shortening the 
hours of work, it was able to keep most 
of the employes on the payroll and 
proved a valuable asset to Waterloo by 
providing a substantial segment of the 
population with a steady income. 


As growth accelerated after the pass- 
ing of the depression, the company re- 
sumed the erection of new buildings 
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and installation of new equipment, 
stepping up slaughter to still higher 
levels and began sending its buyers 
greater distances to meet the increased 
demand for meat animals. Branch 


HELPED BUILD RATH 


This photograph was taken three years af- 
ter the Rath Packing Co. was founded in 
Waterloo, Ia., in 1891. It shows the men 
who were starting to build the company, 
which today is one of the nation’s leading 
independent meat packers. In the fore- 
ground, third from left, is John W. Rath, 
now president. When the picture was made, 
Mr. Rath was bookkeeper, office manager 
and the company’s only salesman. 


PLANT GROWS STEADILY 


The picture at the left was taken in 1901, 
ten years after the company had been 
founded. Note the ice house at right, an 
important department of the meat plant 
in early days. A hansom cab or high- 
wheeled delivery wagon appears to be 
parked in the right foreground. 
BELOW.—Twenty years after its founding 
the Rath plant showed definite growth. The 
post-World War period witnessed the great- 
est expansion in the company’s facilities, 
Additions have been carefully related to 
existing and future plant structures, 


houses and additional sales outlets were 
opened. Scores of new products, in- 
cluding a wide variety of vacuum cooked 
meats, were developed and placed on 
the market. Entrance into the vacuum 
cooked meats field in 1929 led to the 
erection of an $800,000 building to 
house the new department. 

Today, the Rath Packing Co. com- 
prises 150 buildings, completely dom- 
inating the section of Waterloo in which 
they stand. There is an administration 
building and an employes’ building with 
recreation rooms and a cafeteria capa- 
ble of serving 1,300 persons. The 14 
ham and bacon smokehouses, six stories 
high, each have a capacity of a carload 
of product. The lard department turns 
out approximately 5,000 packages of 
lard hourly. 

The company’s refrigerated assembly 
room, where orders are assembled for 
shipment, has been dubbed “Grand 
Central Station” because of its size 
and the large number of packages 
handled daily. At the loading docks, 20 
railroad cars can be accommodated si- 
multaneously; daily shipments from 
the plant often run as high as 80 rail- 
road cars and 30 trucks. This is in 
sharp contrast with the one-car-a-week 
average of pre-World War days. 

Rath’s “hog hotel,” where hogs are 
kept prior to slaughter, will accommo- 
date 12,000 hogs. On the hog cutting 
floor, approximately 1,100 hogs per 
hour are reduced to the primal cuts. In 
a tribute to the company during Rath 
week, George A. Schmidt, president of 
Stahl-Meyer, Inc., and chairman of the 
board of the American Meat Institute, 
referred to the Rath pork cutting room 
as the best in the country. 

A few miles outside Waterloo is the 
sheep feeding station where approxl- 
mately 15,000 sheep, brought from the 
distant ranges of Idaho, Montana, Cali- 
fornia and Texas, are kept while being 
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fattened for slaughter. Adjoining it is 
a similar station for cattle. The ham- 
mer mill, in which hay for the feeding 
of the animals is chopped on a con- 
tinuous conveyor, is the largest of its 
kind in northeastern Iowa. 

All slaughtering is done at the Water- 
loo plant, with branch houses now op- 
erated in nine midwestern and western 


cities and in New York City. Sausage is’ 


manufactured at the Decatur, Dallas 
and San Antonio branches, in addition 
to Waterloo. Besides the branch houses, 





R. A. RATH H. W. RATH 
16 sales offices are located at strategic 
points throughout the country. 

R. A. Rath, son of E. F. Rath and 
now vice president of the company, 
worked in the original plant during 
his high school years. After attending 
Iowa State College he became a full- 
time employe, prepared to work hard 
for his advancement just as his cousin, 
John W. Rath, had done. Howard W. 
Rath, treasurer, son of John Rath, also 
gained his first experience with the 
company during school vacations. He 
has been with the firm since his gradua- 
tion from the University of Illinois in 
1921. 


A. D. Donnell, secretary in charge of 


A. D. DONNELL JOHN MORRIS 


plant properties, joined the organiza- 
tion after graduating from the Univer- 
sity of Illinois. Ray S. Paul, who heads 
beef, lamb and veal operations, came 
to Waterloo in 1920 and entered the 
Rath beef department. His father, Al- 
bert D. Paul, was in charge of livestock 
ne for the company from 1902 to 


One of the company’s best-known 
figures is John Morris, reputedly the 
oldest packing plant superintendent in 
the industry, who started his career 
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Rz~«M HOISTS 


FOR 
SOMERVILLE 












Shown at left is the 
speedy, 500-ib. hoist 
for 


Below is the rugged, 
2000-ib. R & M knocking 
pen hoist with lifting 

40 to 60 feet 
per minute. 






Two R & M dressing floor hoists speed operations 
and cut maintenance costs in Somerville plant. 


FROM “on the hoof” to the cool- 
ing room, five R « M hoists move 
meat at a profit in the modern, immaculate plant of the 
Somerville Packing Co., Somerville, Mass. Since the units, 
ranging from 500 to2000-lb. capacities, were installed, kill- 
ing, skinning and dressing time has been drastically re- 
duced..man-efficiency improved..and output increased. 


Says Louis A. Madfis, executive of the company: “We find R & M hoists equal to any 
we have used. Quality for quality, they are far cheaper in price. Our operators cannot praise 
R & M hoists enough for their quick action, safe operation, and day-in-and-day-out re- 
liable service.” 


Bring your packing plant up to par in profits with R « M meat packers’ hoists. They 
are designed for the complete packing operation—knocking pen, dressing floor, non- 
edibles handling, processing. All are built to save headroom, expertly engineered for 
long life and equipped with heat-treated and ground-nickel steel-worm drive and chill- 
cast special bronze gear with hobbed teeth and ball and roller bearings. All are furnished 
in either push-button or pendant rope control and powered by famous R & M motors, 
which require current only when hoists are lowering or lifting a load. 


It will pay you to “take it up” with R « M. Contact your nearest R « M hoist 
division office now or write the factory for special Bulletin No. AB 900 for complete 
details on R & M meat packers’ hoists. 


R & M HOIST DIVISION OFFICES 


PE “ Ponte a agg .352 Resketiten Dit. New York........ 200 Varick St. 
ee eee 319 Walton g- “See adiz St. : . 

Baltimore, Lombard@& ConcordSt. | Denver........... OE i ering | aie ae 
Wade. .<.0icosd 55 Long Wharf _—Detroit..... 2921 E. Grand Blvd. SCCSPUE GA... EE. We Sever Medg. 
Buffalo. .. ..2005 Delaware Ave. Houston. .3715 Harrisburg Blvd. | Sam Francisco.. .237 Rialto Bldg. 
Chicago... .2400 W. Madison St. Jacksonville. .. .305 Bisbee Bldg. Seattle. .... 216-17 Walker Bldg. 
Cincinnati......... 418 New St. Newark..........700 Bergen St. Syracuse. .204 State Tower Bldg. 


Montreal. ...Lyman Tube & Supply Co., Ltd. 


ROBBINS & MYERS, Inc. 


HOIST & CRANE DIVISION + SPRINGFIELD, OHIO 
MOTORS « FANS e MOYNO PUMPS « FOUNDED 1878 
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ts HAM MAKERS PREFER ADELMANN 


If you want the complete story of why Adelmann Ham Boilers 
have such great acceptance, ask your ham maker! 


Ask him to show you how much simpler they are to operate, 
and how easy they are to handle. Let him demonstrate their 
rugged durability and ability to stand hard knocks, because 
of sturdy, reinforced construction. 


He'll tell you much more than this—how the elliptical springs 
close the aitch-bone cavity firmly, why the covers don’t tilt, how 
the ham can expand while cooking, how the self-sealing cover 
retains the ham juices in the container, how shrinkage and 
operating time are greatly reduced. And when he gets through 
you'll begin to realize why Adelmann Ham Boilers are ‘The 
Kind Your Ham Makers Prefer.” 


1916 - Our Twenty-fifth Anniversary - 1941 


HAM BOILER CORPORATION 


OFFICE and FACTORY, PORT CHESTER, N.Y. © Chicago Office, 322 South Michigan Avenve 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. 


Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities. 


Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 


Adelmann Ham Boilers are made of 
Cast Aluminum, Tinned Steel, Monel 
Metal, and Nirosta (Stainless) Steel, 
the most complete line available. 
Your obsolete, inefficient ham retain- 
ers have a liberal trade-in value on 
new Adelmann Ham Boilers! Write 
for details! 


fiir 








Readily Opened for Inspection 
Quickly Re-Sealed 


More and more Packers are recognizing the advan- 


tages of shipping their products in the 
BLISS WIRE-LOCK SEAL BOX 


They find it easy to seal after 


inspection and re-sealed without 
damage to the box or contents. 


with the Wire-Lock Arc 


safest fibre container available. 


Chicago, 117 W. Harrison St. 
Boston, 185 Summer St. 





filling. It is readily opened for Fat 


Bliss Wire-Lock Seal Box 


Leading Container —— furnish this box to Packers in three pieces, 
ed Stitches attached to top panel and body of the 
box. The box is speedily assembled on the 


BLISS BOX STITCHER 


Its Inspection Feature provides a we 
ping poultry and meat products—pilfer-proof before and after inspection. 
Its three-piece construction, with reinforced corners, makes the strongest, 


Ask for further details regarding this Bliss Box and the BLISS HEAVY 
DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Dallas, J. E. Carter 
5241 Bonita Ave. 
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in meat packing at Ottumwa in 1879, 
when not yet 11 years old. In 1918, 
he joined Rath as a specialist in cutting 
what was known as “English meat” 
for the export trade, becoming superin- 
tendent of the plant within a year. His 
24 years with Rath have spanned its 
greatest period of expansion. Hale and 
hearty at the age of 72, Mr. Morris, 
affectionately known in the trade as 
“Big Jack,” now spends much of his 
time teaching young men how to be- 
come expert butchers. 

During the 1940 fiscal year, Rath 
Packing Co. slaughtered 2,415,526 ani- 
mals, paying livestock producers ap- 
proximately $38,000,000. By the end of 
the current fiscal year, it is estimated 
that the company will have paid farm- 
ers about half a billion dollars during 
its 50 years of operation. Northeastern 
Iowa is dotted with farmers who have 
been sending hogs to the Rath plant 
for 30 or 40 years. In the early days, 
Samuel Shilliam, the company’s first 
livestock buyer, would frequently stop 
farmers’ wagons on the street and point 
out the advantages of a local market. 

At the close of the 1940 fiscal year, 
Rath Packing Co.’s total payroll in- 
cluded 5,270 employes. Total salaries 
and wages paid ‘during the year 
amounted to $7,197,971, an increase of 
$1,000,000 over the preceding year. 
During the winter of 1940-41, the 
company slaughtered between 7,500 and 
8,000 hogs daily; during a record week, 
51,000 hogs were killed. Net sales for 
fiscal 1940 reached $58,258,996. Noted 
for its enlightened labor policies, the 
company this year is granting a total 
of 4,835 weeks of vacation with pay to 
Rath employes. 


MEAT ON MANEUVERS 


WASHINGTON.—The U. S. Army 
Quartermaster Corps is reported to have 
supplied 2,334,390 Ibs. of meat to the 
65,580 soldiers who recently completed 
37 days of maneuvers in Tennessee. 
The meat supply for the 87 days in- 
cluded 826,575 lbs. of boneless beef, 
438,000 lbs. of ham, 268,000 lbs. of 
bacon, 430,752 lbs. of cold cuts, 102,000 
lbs. of frankfurts, 39,168 lbs. of corned 
beef and 229,895 Ibs. of corned beef 
hash. In addition, the mess for the 65,- 
580 men consumed 630,000 lbs. of lard, 
251,000 Ibs. of butter, 123,000 Ibs. of 
cheese and 561,000 dozen eggs. 


MEAT TRADE EMPLOYMENT 


Average number of wage earners 
employed by the meat packing industry 
in 1939 was 119,853, varying from a low 
point of 112,423 in April of that year to 
a maximum of 129,235 wage earners in 
December, according to figures based on 
data collected in the 1939 census of man- 
ufactures and released by the Bureau 
of the Census. 


These figures do not include workers 
engaged wholly or chiefly in distribu- 
tion, construction and other non-manu- 


facturing activities within the meat 
industry, inasmuch as the 1939 census, 
for the first time, classified such work- 
ers separately. 


Wage earners in sausage manufact- 
uring establishments in 1939, exclusive 
of those producing sausage in the meat 
packing establishments cited above, 
averaged 11,277 in number during the 
year. Maximum employment, during 
August, was 11,750 workers, compared 
with a minimum of 10,767 during 
March. 


Farm Income from Meat 
Animals Far Above 1940 


Cash income received by farmers and 
livestock growers from the sale of 
meat animals was $72,000,000 or 44 
per cent greater in June this year than 
in June a year ago, according to an an- 
nouncement by the American Meat In- 
stitute. Larger marketings of cattle 
and hogs and higher prices paid for 
livestock largely accounted for the in- 
crease. The Institute added: 

“Preliminary figures just made avail- 
able by the U. S. Bureau of Agricul- 
tural Economics show that in June, 
1941 the cash income to agriculture 
from the sale of meat animals amounted 
to $234,000,000, whereas in June, 1940 
this figure was $162,000,000. 

“For the period January—June of this 
year, livestock growers received a total 
of $1,404,000,000.” 


MEAT BOARD EXHIBIT 
PROGRAM 


The twin slogans, “Meat is First in 
Health Defense” and “Meat is First in 
Food Value!” form the keynote for the 
fall meat exhibit program being 
launched by the National Live Stock 
and Meat Board, which will carry the 
meat story to millions of persons from 
coast to coast. 


Plans have been completed for ex- 
hibits at leading livestock expositions, 
fairs, food shows, conventions of profes- 
sional groups and other events, and in- 
dicate that the current exhibit season 
will outstrip last year’s intensive pro- 
gram, when 140 exhibits in 32 states set 
an all-time record. 


Posters, pictures, transparencies, wax 
models, fresh meat cuts and other mate- 
rials will be used in the colorful, easily 
understood displays. One display hav- 
ing special interest shows what the av- 
erage U. S. soldier is served in his three 
daily meals, illustrated by wax models 
of each food and indicating how the 
Army meals are built around meat. 


Importance of meat as a natural 
source of the B vitamins and other vital 
food elements, cooking, carving and 
menu suggestions and the manner in 
which meat may be adapted to every 
size of income are among points empha- 
sized in the displays. Other exhibits will 
call attention to the importance of lard 
as the All-American shortening for 
cakes, pies, cookies and other foods, and 
will stress its nutritive health value. 
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Chicago. Ill. 
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Vest Pocket "Parachute 
Ration" Includes Meat 


Meat is a prime ingredient in a new 
“vest pocket” parachute ration being 
developed by the Army Quartermaster 
Corps and tested recently by a half- 
dozen picked soldiers from Ft. Snelling, 
Minn. 

The condensed foods, designed to 
meet breakfast, dinner and supper re- 
quirements of parachute troops, air- 
plane pilots and drivers of armored 
vehicles on emergency occasions, are 
packed in three light-weight, heat-re- 
sistant fiber cartons, and weigh but 
27.1 oz. altogether. 


Included in each condensed meal is a 
newly developed type of pemmican 
cracker composed of whole wheat, soy- 
bean meal, ground beef muscle, whole 
milk powder and hydrogenated fat. 
The crackers retain their crispness and 
freshness to a remarkable degree, Army 
subsistence officials report, and taste 
something like pie crust because they 
are extremely “short.” 

The breakfast ration also includes a 
3-0z. veal loaf with 228 calories, along 
with a “pep” tablet of malted milk and 
dextrose, two soluble coffee tablets and 
a stick of chewing gum. A 3-oz. ham 
spread and a tube of bouillon are among 
components of the noon-time assort- 
ment, and 4 oz. of cervelat is included 
in the supper ration. 


Other items in the new experimental 
rations are a fruit cake made of dehy- 


drated apricots, peaches, prunes and 
raisins, a chocolate bar, and a package 
of orange powder which may be added 
to water to produce a refreshing bev- 
erage. 

Lieut. Col. R. A. Isker, head of the 
Quartermaster Subsistence Laboratory 
at Chicago, is in charge of present tests 
with the new ration. He is assisted by 
Dr. Ancel Keys, professor of physiology 
at the University of Minnesota medical 
school, Minneapolis. 


DISTRIBUTION CONFERENCE 


James S. McLean, president, Canada 
Packers Limited, Toronto, Canada, will 
be among the speakers addressing ses- 
sions of the thirteenth annual Boston 
Conference on Distribution, to be held 
at the Hotel Statler, Boston, on October 
6 and 7. Major themes of the con- 
ference will include Latin-American 
trade relations, price control under war 
emergencies and important trends in 
distribution. 

Among other speakers who will ap- 
pear at the conference are Thurman W. 
Arnold, assistant attorney general of 
the U. S., Nelson A. Rockefeller, co- 
ordinator of commercial and cultural 
relations between the Americas, C. 
Oliver Wellington, president, American 
Institute of Accountants, and James A. 
Horton, chief examiner, Federal Trade 
Commission. 


GERMAN ARMY LACKS MEAT 


The German army is making the best 
of a small meat supply by mixing its 
meat with other food products and sub- 
stituting other proteins for meat, ac- 
cording to a recent talk made by Lt. 
Col. Orville Jackson of the U. S. Army 
Quartermaster Corps before officers of 
the sixth corps area. 

Lt. Col. Jackson described both “Edel- 
soja” and “Bratlings.” Edelsoja is a 
high protein soybean flour and Bratlings 
is a meat substitute derived from such 
materials as vegetables and animal 
albumin added to cabbage rolls, meat 
balls or chopped meat. It tastes like 
meat and, according to the Germans, 
satisfies the appetite. 


The Germans also use a Bratling pow- 
der—a mixture of soybean, grain and 
milk albumin spiced with herbs. This 
powder is added to other dishes and is 
claimed to be very nourishing and 
cheaper than other animal and vegetable 
foods. According to information reach- 
ing the Quartermaster Corps, the small 
amount of meat in the German military 
diet goes a long way. Germinating soy- 
beans and rye grain are added to sau- 
sage during grinding and the resulting 
mixture is said to be high in vitamin 
content. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 





It is no mere coincidence that 
so many of the progressive 
packers come to Boston Tram 
Rail for overhead tracking 
equipment. Newly added to 
the fast-growing list is the 
Somerville Packing Co. Real- 
izing the great importance of 
a properly installed over- 
head track system, they too 
have selected Boston Tram 
Rail to equip their compact 
and highly efficient new 
plant. Investigate today and 
learn what real specialists in 
this line can do for you. Write! 


BOSTON TRAM RAIL CO. 


BOSTON. MASS. 


SOMERVILLE 
PACKING CO. 


selects 


BOSTON TRAM RAIL 
for their overhead 
track equipment 


9-10 T WHARF a 
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SAVE MONE 


WITH NIAGARA 
EQUIPMENT 


Evaporative 
AERO-CONDENSER 


Cuts refrigeration costs 4 ways. 
Saves from 90% to all of condens- 
er water; saves power, maintenance 
and installation costs. Niagara pat- 
ented DUO-PASS pre-cooling pre- 
vents scale formation, lowers con- 
densing temperatures. Write for 
proof in the form of operating rec- 
ords. 


NIAGARA BLOWER CO. 
GE. 45th Street, New York City 


Chicago Office: 
37 W. Van Buren St. 




















THE SOMERVILLE PACKING PLANT 


described in this issue was designed by 
MORRIS FRUCHTBAUM, C.E., R.E. 


PACKING HOUSE ENGINEER — ARCHITECT 


SUITE 200—WOOD BUILDING 
400 CHESTNUT STREET 





PHILADELPHIA, PA. 
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SUGAR 


PURE Cane 


. Refined in cs re 


> of the larger capacity models in the great line of Mack trucks 


MACK TRUCKS .... One to 45 Tons 
and all “Heavy Duty”. Gasoline or Diesel Power. 


Chassis prices now start at $625. 





TRUE SALT FLAVOR...as rerresnine 


AS A DRINK FROM THE OLD OAKEN BUCKET 


Another Important Diamond Crystal Advantage 


1 


Why Packers are interested 
in Diamond Crystal’s 
truly refreshing flavor: 


The true function of salt is to cure 
meats and develop their natural flavor 
—not to make them taste salty. Al- 
though you want to use enough salt 
to preserve your products properly 
without making them too salty, have 
you been able to accomplish this seem- 
ingly impossible task? 

Among our customers are success- 
ful packers who solve this problem by 
standardizing on Diamond Crystal— 
salt that’s so pure it’s really refreshing 
—never sharp, never brackish! 


MAKES GOOD FOOD 
TASTE 


BETTER! 
May We Help You? 


@ Are you using the right grade and grain of salt? 
... the right amount? . .. and is it meeting your re- 
quirements 100%? Are you having production trou- 
bles that might be traceable to salt? 

If you wonder, why not let an experienced mem- 
ber of our Technical Service Department eliminate 
the guesswork? Just write to: Director, Technical 
Service, Diamond Crystal Salt Co., Inc., St. Clair, 
Michigan. Our 50 years’ experience in the salt 
business is at your command. 


DIAMOND CRYSTAL “2222, 





July Sausage Output Hit New 
High at 85,894,000 Pounds 


Friction wen inspected sausage pro- of canned meat food products since Jan- 


duction went over the top in July uary and the total for the first seven ‘ . 
to set a new all-time record of 85,- months of 1941 was 619,018,000 lbs. wal this speci al 
993,943 lbs., breaking a two-month old against 453,700,000 Ibs. in 1940. process cheese 
high —_ - 83,109,471 lbs. Federally inspected plants sliced for meat loaves! 
Expansion in sausage production was 29,932,000 lbs. of bacon in July com- _— 
matched by similar increases in the in- pared with 27,465,777 lbs. in June and a 
spected output of meat loaves and 30,525,000 Ibs. in July, 1940. 
canned meat food products; both classes July meat loaf production at 12,894,- 





MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Statistics on output of various processed meats in July, and the first seven 
months of the year, compared with 1940, are given in the table below. 
July, 1941 July, 1940 7 mos. 
1941 
Ibs. Ibs. Ibs. 
Meat placed in cure: 


11,895,000 10,737,000 69,941,000 61,639,000 
BEER Siena e-Vieig seta Ss a oe tncmelnaerenaal 248,947,000 262,662,000 1,680,446,000 1,694, 169,000 


Smoked and/or dried meat: 


Beef 5,774, 4,832,000 35,407,000 29,939,000 
PE. with voshars< cheap ue ss e605 150,948,000 164,248,000 986,521,000 1,020,486, 000 


MES 140 6046us Sig eeenteeeet 29,932,000 30,525,000 178,320,000 181,266,000 
Sausage: 


Fresh finished 7,245,000 82,319,000 73,208,000 
Smoked and/or cooked 3, 60,542,000 367,803,000 342,088,000 
Dried or semi-dried 12, 947, *000 12,148,000 73,333,000 69,926,000 


Total sausage .... .... 85,894,000 79,935,000 523,455,000 485,222,000 
Meat loaves, head-c on ese, ‘chili. con 

carne, jellied products 12,984,000 10,670,000 77,635,000 66,316,000 
Cooked meat: 

Beef . 636,000 639,000 3,688,000 4,264,000 

EE Sat wieceinig mahechsree escalates as 24,664,000 24,699,000 154,993,000 134,642,000 


Canned meat and meat products: 


P .404,000 4,904,000 56,199,000 39,798,000 
2,100,000 22,749, 235,198,000 183, = 000 
s 499,000 2,663, 38,036,000 
10,395,000 9,190, 175,148,000 141° 338 000 
,454, 114,437,000 67 7,063,000 


Total canned meat................. 87,852,000 127, 619,018,000 453,700,000 


Lard: Feature long-profit specialties 
Rendered 95,805,000 a r 785,436,000 910,339,000 


Refined 102,696,000 619,537,000 602,903,000 or tM 
Canned 560, 9,428,000 for extra sales 


Rendered pork fat?: For meat loaf that's different...some- 
Rendered 12,590,000 90,718,000 thing special . . . one you can ask extra 
_— 377, page sgro pennies-per-pound for, the Cheese- 
eo stock 2,208, , 721, ‘ > 
Eaible tallow 358, 5, 38,558,000 gprs hg gs 0 Oe 
Compound containing animal fat... 17,511, 16,912,000 138,493,000 Fowree beP vy. Overy 
: ie where, the Cheese- Meat-Loaf is a 
Oleomargarine containing 
animal fat 3,658, 3,309,000 29,775,000 natural sales and profit maker. And 
Miscellaneous ,887, 1,195,000 14,977,000 when it’s made with this Special Swiss 
‘Previously included with lard. Blended with American, it’s extra good. 
Special Swiss Blended with Amer- 
ican is specifically made for meat loaf 
of product were at the highest levels on 000 Ibs. was the highest on record; June manufacture. “ wont smear of run 
record. While the volume of bacon output was 11,985,542 Ibs. during a It makes meat loaves 
P P : ‘ temptingly delicious. 
sliced during July was smaller than in So far this year packers have put a Cash in now on this new treat! Spe- 
the same month last year, it did exceed slightly smaller volume of pork and beef 


. : - é cialize on Cheese-Meat-Loaves that 
the amount processed in June, 1941. into cure than in 1940, while the amount look grand and taste better! But be sure 
Production of fresh sausage in July of lard rendered in the first seven they're made with this fine Special 


was 9,233,000 lbs. compared with 7,245,- months of 1941 at 785,436,000 lbs. was Swiss Blended with American. 
000 Ibs. in July, 1940, and 10,176,956 lbs. considerably under the 1940 level of Remember, too, the warm weather 
in June, 1941. Smoked and/or dried sau- 910,339,000 Ibs. is the time to profit most on this 
sage output for July was 63,714,000 Ibs. Sausage production during the first popeley srt eee 
against 60 ¥ ly, 1 ¥ elay. Order a supply of Special Swiss 
iinoer the”te deen See fog seven months of 1941, 1940 and 1939: Blended with American tight away. 
sage production in July was 12,947,000 = ‘ibe. > 
S. against 10,637,395 lbs. in June and .: ,893, 79,985,493 
g 38 Tet WARD MILK 


12,148,000 Ibs. in July, 1940. =~ 83 oh ee one 


Total meat food products canned dur- 7 13t 195 61,016,994 61,163,870 P R 0) D U 4 TS ) IVI § | 0 N 
ing July reached 87,852,000 Ibs., exceed- ee 63,691,166 Seer adr 53, pay 1635 ee sigh 

ing the previous record month’s produc- : wee ma I tet a nae 
tion (May, 1941) by a few hundred thou- Total ......523,454,778 485,222,785 449,749,230 


sand pounds. Defense and FSCC buying Total July production of sausage in 
has brought a sharp increase in output (Continued on page 28.) 
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Defense Program Booms 
Phoenix Meat Industry 


The national defense program has 
proved a powerful stimulant to the meat 
packing industry of Phoenix, Ariz., it is 
reported. On the basis of present indi- 
cations, the industry will handle $10,- 
000,000 worth of business this year. 

Among the factors expected to jump 
the industry’s gross income about $2,- 
000,000 over last year’s total are the ad- 
vancing prices of meat, the additional 
demand created by the increasing popu- 
lation of neighboring military airfields 
and the improved income of the workers 
building the fields. 

Estimates are that between 90,000 
and 100,000 cattle, 50,000 sheep and 
60,000 or more hogs will be handled by 
Phoenix meat plants during 1941. Aver- 
age employment in the industry there 
will be approximately 800 persons. 
Some of the largest feeder pens in the 
nation are located in the Phoenix area. 


Lay Packing Co. Addition 


Construction of a $25,000 addition to 
the plant of the T. L. Lay Packing Co., 
Knoxville, Tenn., began on August 12. 
The two-story unit, measuring 50 by 
106 ft. and including a basement, will 
house the company’s sausage, curing 
and sliced bacon departments, which 
have outgrown their present quarters. 
According to W. T. Lay, vice president 
of the company, the new building is ex- 
pected to be ready for occupancy within 
60 to 90 days. The modern unit was de- 
signed by Smith, Brubaker & Egan, 
well known meat plant architectural and 
engineering firm of Chicago. 





Personalities and Fvents 
Of the Week 


Henry B. Arthur, economist of Swift 
& Company, participated this week in a 
panel discussion of the question, “Can 
a System of Price and Priority Controls 
Prevent Inflation?” at a dinner in the 
Knickerbocker hotel, Chicago, held 
under the auspices of the American 
Savings & Loan Institute. He was 
joined by Dr. Melchior Palyi, visiting 
professor at the University of Wiscon- 
sin, and Dr. Walter Morton of the uni- 
versity. 

T. Henry Foster, president, John 
Morrell & Co., announced on August 
16 that hourly-paid male employes were 
to receive a 5c per hour wage increase 
and women employes a 6c increase, re- 
troactive to August 11. The boost is 
expected to add about $750,000 annually 
to the income of Morrell workers. 


John Leo Hampel, sr., 50, for 15 years 
general manager for C. Finkbeiner, 
packers of Little Rock, Ark., and more 
recently a representative in that city 
for Krey Packing Co., died in Little 
Rock on August 16. He had resided in 
the Arkansas city for 21 years. 


Herman Schmidt, sales manager, New 
York Butchers Dressed Beef Co., is en- 
joying a much needed vacation. 


A union contract affecting about 450 
employes of the Hygrade Food Prod- 
ucts Corp. plant at Buffalo was signed 
recently by representatives of the firm 
and of the CIO. The contract provides 
for a $2 wage increase for salaried em- 
ployes and a 10c per hour increase over 








rates prevailing prior to March 31, 1941, 
for all hourly and piece-work employes, 
and calls for elimination of “tolerance 
weeks.” 


M. Gross, manager, Bloomfield Pack- 
ing Co., Pittsburgh, will travel west 
this month, including Detroit and Chi- 
cago in his itinerary. A. Mauerberger, 
company credit manager, has returned 
from a week spent at the seashore at 
Wildwood, N. J. 


George F. Heindel, general counsel 
for John Morrell & Co., is observing 
the fiftieth anniversary of his law prac- 
tice in Ottumwa. On August 21, he was 
host to members of the Wapello county 
bar at the Ottumwa hotel. He will be 
72 on August 27. 


Capt. Curtis A. Keen of the Griffith 
Laboratories has been called to serve 
on the staff of the aeronautical division 
of the U. S. Army and is stationed at 
Washington. Harry L. Gleason, a young 
packer of wide experience, is replacing 
him ‘in the Griffith organization. His 
first connection with the meat industry 
was in Kansas City. 


Dr. Charles A. Coffey, formerly en- 
gaged in research for the meat packing 
industry, has joined the staff of the 
chemical engineering division of the Ar- 
mour Research Foundation, Chicago, 
where he will conduct investigations in 
oils and fats. 

Announcement was made by the 
Cudahy Packing Co. on August 15 that 
all male employes in 11 company plants, 
mostly in the midwest, would be given 
a 5c per hour wage raise, skilled female 
help a similar increase, and all unskilled 
female help a 6c raise. 


District office of the Krey Packing 


JOHN W. RATH 
BECOMES 
“BLACK HAWK” 


A feature of the four- 
day celebration of Rath 
week at Waterloo, in 
observance of the com- 
pany’s golden jubilee, 
was the induction of 
company president 
John W. Rath into the 
Sac and Fox Indian 
tribe of Tama, Ia. He 
was given the name of 
the tribe’s famous 
chief, “Black Hawk,” 
because Rath uses it a - 
the trade mark of one 
of its principal lines of 
meat products. 
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Co. at 51 Plane st., Newark, N. J., has 
been transferred to new and larger of- 
fices at 443 Broad st. According to Roy 
Waldeck, district manager, an increas- 
ing volume of business and a larger 
sales staff made the change necessary. 
Direct wires to the home office at St. 
Louis will expedite service at the new 
location. 

R. R. Crowgey recently erected a 
meat plant at Kellysville, W. Va. At 
present, he is specializing in production 
of pork sausage and other pork prod- 
ucts, but plans to begin handling cattle 
next year. 

Dr. A. L. Heilerman has been ap- 
pointed acting meat inspector at the 
Savannah, Ga., abattoir. 

Under a new meat ordinance adopted 
in Sioux City, Ia., all meat sold in the 
city must bear the inspection legend of 
the city health department, the U. S. 
Department of Agriculture or of the in- 
spection departments of other cities. 


M. F. Strauss, general manager, Mem- 
phis Packing Co., announced on August 
16 that the company had raised its 
hourly pay rate for unskilled male em- 
ployes to 49%c per hour and for un- 
skilled female employes to 44¢ an hour. 
Other wage adjustments were also in- 
cluded, with about 300 employes af- 
fected. 

William A. Burnett, 68, manager of 
the Nashville, Tenn., Union Stockyards 
for the past 23 years, died August 16 in 
a hotel at Monteagle, Tenn. Death was 
attributed to a heart attack. Mr. Bur- 
nett had been in ill health and decided 
to take a brief vacation in the Cumber- 
land mountains. He was engaged in the 
livestock business in Louisville for 
many years before going to Nashville to 
become manager of the yards there. 


J. S. Bartley, chief engineer for Rath 
Packing Co., will receive bids until 
September 3 for an addition to the 
company’s unit at Houston, Tex. The 
work will consist of a new wing meas- 
uring 45 by 68 ft. and construction of a 
second floor on the present building. 
Cost of the project is estimated at 
around $100,000. 

Meat plants in the Buffalo, N. Y., 
area have been asked to cooperate in 
the city’s rat drive. Plants are expected 
to use their trucks to pipe carbon 
monoxide into rat holes in the vicinity 
of their operations. 


W. J. Mullens, dried beef department, 
Wilson & Co., Chicago, visited in New 
York City this week. 

Among Chicago visitors of the past 
week were Phil Hantover, president, 
Phil Hantover, Inc., Kansas City, Mo., 
who was accompanied by Mrs. Hant- 
over. 

A modern branch house is being con- 
structed at Birmingham, Ala., for Wil- 
son & Co. The structure, consisting of 
two stories and a basement, will house 
storage, processing, refrigeration, load- 
ing and unloading facilities, and will ex- 
tend 200 ft. along 2nd ave. and 115 ft. 
along 13th st. Total investment for land 
and building is estimated at $160,000. 
W. W. MacLeod is branch manager for 
the company at Birmingham. 


George Kern & Son, Inc., 
Reaches Half-Century Mark 


Among the packing and provision 
firms observing the completion of a 
half-century of operations this year is 
the New York house of George Kern & 
Son, Inc., 350-352 W. 38th st., New York 
City. Part of the company’s truck fleet 





Queens, Manhattan, Westchester and 
Nassau counties. 


As indicated in the truck fleet photo- 
graph, the Kern plant is located in the 
heart of Manhattan. The company’s 16 
motor trucks are operated by Kern 
under a service maintenance arrange- 
ment with Metropolitan Distributors, 
Inc. Kern trucks have refrigerated 





PORTION OF GEORGE KERN & SON DELIVERY FLEET 


Twelve of the 16 refrigerated delivery trucks operated by George Kern & Son, Inc., 
Manhattan provision firm which is observing its fiftieth anniversary this year. Trucks 
are equipped with Air Induction truck refrigerating units. 


is shown in an accompanying photo- 
graph. 

This company was started as a retail 
meat shop in June, 1891, by George 
Kern. During its 50 years in business, 
it has striven to build a reputation for 
high quality product. Kern hams, bacon, 
sausage and other items are now sold 
throughout the Bronx, Brooklyn, 


bodies equipped with Air Induction 
truck refrigerating units. 

George Kern, founder of the com- 
pany, passed away in 1934. The firm 
is now carried on by his son, George 
W. Kern, president, John G. Diehle, vice 
president, A. D. Fitz, secretary, L. M. 
Kern, treasurer, and Fred H. Buchholz, 
sales manager. 
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EN ROUTE TO RATH CELEBRATION 


Photographed on rear platform of Rath “Golden Jubilee Special” are a few of the 
many packers, brokers and suppliers who made the trip from Chicago to Waterloo, Ia. 
on August 14, to participate in Rath week activities. Gaiety and good fellowship held 
sway during the overnight ride via the Illinois Central to the Rath headquarters city. 
The four-day fiftieth anniversary celebration was sponsored by the city of Waterloo. A 
history and pictures of the Corn Belt packing company’s plant will be found on page 12. 
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we thirty years’ experi- 


ence in the manufacture 
of quality corkboard is behind 
each sheet of UNITED'S In- 
sulation. This broad back- 
ground of progress has been 
exemplified by the constant development of ad- 
vanced principles of manufacturing methods such 
as the patented B. B. BLOCK BAKED CORK- 
BOARD, a combination of internal and external 
heating which provides a thoroughly uniform bak- 
ed corkboard, without charred surfaces or green 
centers. Such a high standard of quality and the 
successful service record of UNITED'S corkboard 
Insulation represent an attainment symbolized 
by an ever increasing number of installations, 
year after year. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 
Albany, N. Y. 


/ 


























LITHOGRAPHED 
METAL CONTAINERS 


NEL 





DEALERS AND CONSUMERS 
IMPRESSED BY COLORFUL 
ATTRACTIVELY DESIGNED CANS 


EEKIN Lithographed metal containers are 
outstanding for true color reproduction 


and beauty . . . they give your product a 
QUALITY ATMOSPHERE. HEEKIN has 
served packers with lithographed cans for every 
requirement. Let us assist you in making your 
present container more beautiful... more impres- 
sive. Let Heekin designers and color experts put 
more sales punch into your package. Write for 
information . . . no order too small nor too 
large to merit our close personal attention. 


LITHOGRAPHED CONTAINERS PROVIDE EXTRA 
PROFIT and INCREASED SHORTENING SALES 


Heekin Lithographed Container successes in ev field 
should convince you of the advantages of an attractive Heekin 
Lithographed Container in the shortening field in preference 
to a carton. 


Geekeet, = Milwaukee, Wis. 
jeveran bd New Orleans, La. 
Hartford, Conn. New York, N. Y. 


Indianapolis, 
Philadelphia, Pa. 


THE HEEKIN CAN CO. 


CINCINNATI, OHIO 


Pittsburgh, Pa. 
Rock Island, Ill. 
St. Lovis, Mo. 
Waterville, Me. 


Baltimore, Md. 
Boston, Mass. 
Buffalo, N.Y. 


Ind. 
Chicago, Ill. Los Angeles, Calif. 
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Pointers for Annual Check 
on Refrigeration Equipment 


packers overhaul their refrigerat- 

ing systems, install new equip- 
ment, paint coolers and chill rooms and 
put mechanical equipment, piping and 
refrigerated rooms in first class condi- 
tion to meet the heavy loads of next 
year’s hot weather. The importance of 
maintaining an unfailing source of re- 
frigeration, and the existence of many 
possibilities for waste through faulty 
refrigerating apparatus, are incentives 
for giving the most careful attention 
to every detail of equipment and opera- 
tion during this work. 

It is particularly important that 
equipment be carefully inspected, 
overhauled and maintained in first class 
condition in view of the growing diffi- 
culty of replacing compressors and 
other machines. 

Responsibility must be established 
for the efficiency of the work if over- 
haul results are to be good. Someone 
with a knowledge of requirements must 
see to it that preliminary check-ups are 
complete and that all needed repairs 
are carefully and skillfully made. A 
check list should be prepared showing 
each piece of refrigerating equipment 
in the engine room and the overhaul 
should not be considered completed un- 
til every item on the list has received 
attention. 


Tine season is approaching when 


Guesswork is Dangerous 


Loss and grief often result when the 
decision as to whether or not equipment 
requires attention is left to someone’s 
judgment. No one can be sure of the 
condition of all out-of-sight parts in a 
piece of refrigerating equipment. There 
are operating indications of some repair 
needs, but the condition of many work- 
ing parts can be determined only by 
examination. 


Packers may wish to modernize chill 
rooms to obtain the advantages which 
only air conditioning can give in reduc- 
ing refrigerating costs, improving cool- 
er conditions and maintaining the prod- 
uct quality. In this connection it should 
be pointed out that orders for equipment 
should be placed as early as possible. 
Equipment should be selected and its 
installation supervised by a refrigerat- 
ing engineer after a study of the ex- 
isting and desired chill room conditions. 


Check Unit Coolers 


Unit coolers should receive as much 
attention as other elements of the re- 
frigerating system. Some of these ma- 
chines are in almost continuous service, 
while others may not be operated for 
several months following the close of 
the warm season. These latter units, 
unless given special attention and pro- 
tection may deteriorate rapidly. Main- 
tenance of unit coolers has been dis- 
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cussed previously in THE NATIONAL 
PROVISIONER. However, in view of 
the growing difficulty of obtaining all 
kinds of refrigerating equipment, it 
may be well to review this information. 

Brine corrosion is the most serious 
difficulty. It attacks housings, pumps 
and piping. If a cooler has been out of 
service for some time, sprays become 
blocked, eliminators clogged and finned 
coils bridged over with an accumulation 
of dirt and grease. 

Brine used in a unit cooler is 
strengthened by the occasional addition 
of salt. Salt may contain as much as 
5 per cent of silt and this gradually ac- 
cumulates in the bottom of the leaching 
stand. If it is not removed the silt may 
find its way into the receiving pan un- 
der the unit. This pan can be flushed 
clean with a hose. 


Brine is sometimes strengthened by 
addition of a shovel full of salt directly 
in the pan. As the salt dissolves, the in- 
soluble impurities settle out. Although 
spring cleaning is preferable, all brine 





OPACS ALLOCATES FREON 


Allocation of available supplies of 
Freon refrigerant gases to users and 
manufacturers of civilian refrigeration 
and air-conditioning equipment in the 
order of relative importance to the pub- 
lic welfare is directed in a program an- 
nounced on August 19 by the Office of 
Price Administration and Civilian Sup- 
ply. Freon is manufactured from carbon 
tetrachloride, which in turn is made 
from chlorine. Heavy defense needs for 
this basic chemical have caused a short- 
age in many of its derivatives. 


A senior classification is assigned in 
the program to maintenance of all types 
of refrigerating and air-conditioning 
equipment now existing in hospitals, 
clinics and sanatoria requiring Freon 
refrigerants. Maintenance of indus- 
trial air-conditioning equipment already 
installed ranks next in preference, 
followed by maintenance of other 
air-conditioning equipment, then by 
manufacture of new refrigeration and 
air-conditioning equipment. 

Current supplies of Freon are be- 
lieved adequate for maintenance of 
equipment already installed, OPACS 
points out, “but some deliveries for new 
units may have to be deferred until the 
summer ice cream and air-conditioning 
season is passed.” The federal agency 
suggests that shipments of more than 
30 days’ supply of Freon not be request- 
ed, that empty cylinders be returned 
promptly and that pooling of orders by 
separate units of one establishment 
should be undertaken where feasible, in 
order to reduce number of cylinders re- 
quired and keep down inventories. 










should be drained and the pan thor- 
oughly washed, dried, wire brushed and 
painted inside and out with two coats 
of good paint at least once each year. 


Brine recirculated continuously over 
long periods becomes quite acid. Sys- 
tematic treatment is recommended; un- 
less the brine is neutralized severe cor- 
rosion results. The acid brine attacks 
the sheet metal unless protection is 
provided. If the inside of the unit is ac- 
cessible it should also be wire brushed 
and painted. 


Small holes will rust through short 
pipe nipples connecting over-flow and 
pump. If air enters through these into 
pump suction the centrifugal recircu- 
lating pump becomes air bound and 
loses its suction, the seal rings are cut 
and the impeller is abraded. It is good 
policy to make a critical examination 
of the pump and check the clearances. 

If the pump is noisy, the suction or 
impeller, or both, may be blocked with 
wood slivers, paper, tags, string, etc. 
Motors require dismantling. End shields 
should be removed, windings cleaned 
and painted and oil changed. Realign 
pump and motor, check coupling and re- 
pack pump, using plenty of good oil and 
grease on the bearings. 

Holes in defrosting sprays are very 
small and block easily. Scale dislodged 
from inside the brine distributing pip- 
ing beyond the strainer sometimes 
causes trouble. The operator may be 
criticized for enlarging these holes, 
but a unit in continuous operation will 
generally give better performance. 


Inspection and Repair 


The strainer should receive attention. 
Check screen wires to see that none is 
broken. Holes in the strainer are re- 
paired by soldering. If strainer be- 
comes solidly blocked when unit is oper- 
ating, the pump pressure will split it 
and the sprays will clog from the for- 
eign material entering the brine. The 
final result is that the cooling coils 
bridge over with ice and the efficiency 
of the unit is seriously reduced. By- 
passing of air between the ends of coils 
and housing can be prevented by insert- 
ing sheet iron strips so that all air must 
pass over the coils. 


Eliminators are usually made from 
non-corroding metal. A narrow brush 
is used to remove greasy dirt from the 
surfaces of the eliminator vanes. An 
air hose can also be used for this pur- 
pose. Brushes and compressed air can 
be used to clean finned coils. Corrugated 
fin surfaces acquire a coating of gréasy 
dirt. Spraying with a solvent and blow- 
ing with compressed air may be re- 
quired to obtain clean surfaces. 

All rotating parts require periodic 
servicing. Motor coupling and fan bear- 
ings should receive the same attention 
as the brine circulating pump. Fans 
constructed of non-rusting alloy have a 
long life. Any unusual noise, rattle or 
vibration should be investigated at once 
as the fans revolve at high speed. They 
are dynamically balanced at the factory 
and loosening of counterweights causes 

(Continued on page 37.) 
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PRAGUE POWDER 


Registered U.S. Pat. Nos. 2054623, 2054624, 2054625, 2054626 


Do Your Job Right 


All hams cured with Prague Powder have a flavor noticeably dif- 
ferent from nitrite cured ham. The quick deep penetration insures 
a high color and a flavor that cannot be duplicated anywhere. 
The sweet, juicy cure shows less shrinkage than long time cures. 
There is less salt present in the “Prague Pickle Cures.” 


Think about Ten- 
der, Tasty Bacon 


After your hams are pumped with 

Prague Powder Pickle, you should 

rub them with Dry Prague Mixture 

(Dry Cure). Prague Powder gives 

a flavor that is different from a 

nitrate cured ham. Prague Pow- 

der Pickle cures are better. This 

sweet, juicy cure shows less 

shrinkage than long time cures. 

There is less salt present in the ‘ 
“Prague Cures.” The “Rich, Ripe Pr CHICAGO. ILLINOIS _. “1 
Flavor’ goes right down to the ee ee et 
bone. Why not make the best? — 


LET US REASON TOGETHER 


The careful “curing man” is anxious to get curing quality and 
curing flavorin his every day operation. We recommend Prague 
Powder as a better cure. We say all artery-pumped hams should 
be finished in dry rub like “Sugar Cured Bacon.” A ham is made 
tender by artery pumping, and the use of pre-prepared PRAGUE 
POWDER Pickle gives a flavor that satisfies. 

We say our Big Boy pump is necessary. We say artery pumping 
is most desirable. 

Listen carefully—When 

you open the pores by 

artery pumping, you 

should use PRAGUE 

POWDER PICKLE. It is a 

pre-prepared substance 

that acts immediately to 

fix the color and start the 

ripening process by the 

introduction of hydrolytic 

action. We say the ham 

has extra flavor. 

You can save 16% shrink- 

age on Boiled Hams by canning them. Do not let the idea leave you. 
You have watched hundreds of packers change over from the 
“old style cures’’ to the Prague Powder “Short-Time cure.”’ You have 
been convinced that Prague Powder makes the finest “Smoked 
Ham.” 


THE GRIFFITH LABORATORIES 


1415-1431 WEST 37th ST., CHICAGO, ILLINOIS 


Eastern Factory: 37-47 Empire St., Newark, N. J. 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario, 
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MISTER.. 


Can You Spare a Minute ? 


Today America has a big job to do... a job that 
thousands of factories throughout the nation are work- 
ing at top speed to make sure will be done right and 
at the right time. Extra shifts have been added, over- 
time hours have been increased, production has been 
stepped-up to an all time high. 


The only thing that is needed now to keep American 
Industry in a smooth constant stride is patience. Doing 
with what we have until supply and material orders can 
be filled . . . having the same patience with producers 
that we expect from our own customers. 


Here at Viking we’ve run up against a few delays in 
shipments, we’ve been confronted with the scarcity of 
some materials . . . but we’ve found that by careful 
_—— patience and a lot of hard work, everything 

as worked out fine. We’re all in the same boat and 
sparing a minute now may avoid sparing trouble 
tomorrow. 
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FREE 16-page Cold Storage Manual 
THE PACIFIC LUMBER COMPANY 


San Francisco * Chicago 
New York - Los Angeles 
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a FSCC Purchases 


WASHINGTON (Special) —On Au- 
gust 22 the Federal Surplus Commodi- 
ties Corp. announced it had bought 15,- 
468,000 lbs. of cured pork, 9,865,552 
Ibs. of canned pork, 12,072,800 Ibs. of 
lard and 16,300 100-yd. bundles of hog 
casings. 

The FSCC also announced this week 
that it contemplates the purchase of 
unspecified quantities of the Type C 
field ration developed by the U. S. 
Army Quartermaster Corps. Purchases 
will be made subject to the terms in 
form FSC 1604. Offers shall be sub- 
ject to acceptance in whole or in part 
not later than August 28, with October 
31 as end of delivery period. 


Offers were requested on the units 
M-1 (meat and beans), M-2 (meat and 
vegetable hash) and M-3 (meat and 
vegetable stew) of the Type C ration. 
Although the specifications do not give 
can sizes, the offer of sale indicates that 
the ration is to be packed in 12-oz. and 
6-lb. cans. Federally inspected meats 
must be used and cans must carry the 
inspection legend. 


Apparently the product is destined 
for use abroad, possibly by the British 
Army, since it is to be packed for ex- 
port shipment. The U. S. Army buys 
its supplies of Type C ration through 
the Quartermaster Corps. 


Purchases announced by the Federal 
Surplus Commodities Corp. on August 
16 included 9,889,404 lbs. of canned 
pork products, 9,275,000 lbs. of cured 
pork, 4,870,576 lbs. of lard and 25,000 
100-yd. bundles of hog casings. 


PACKERS’ CHANNELS OF DISTRIBUTION IN 1939 


Approximately 42 per cent of the 
products of the wholesale meat pack- 
ing industry in 1939 went direct from 
plants to retailers for resale, according 
to Bureau of the Census figures based 
on the 1939 census of manufacturers. 

About three-tenths of the products, 
or 28.9 per cent, were marketed 
through selling organizations owned 
and operated by meat packers (28.1 
per cent through their own wholesale 
branches and 0.8 per cent through their 
own retail outlets), and 14.4 per cent 
went to wholesalers and jobbers. 

In addition, sales from the point of 
production to industrial, commercial 
and other users amounted to 6.8 per cent 


of the total output in 1939. Only 1.8 per 
cent was produced for export, of which 
the greater part was sold direct from 
plants to buyers in other countries. 

A relatively small amount of product 
was sold direct to consumers at retail. 
Of the entire 1939 output, 5.9 per cent, 
or $164,161,000 worth of product, rep- 
resented transfers to other plants 
within the same organizations, pri- 
marily for purposes of further process- 
ing. 

Comparative breakdowns according 
to primary channels of distribution in 
1939 and 1935 for the wholesale meat 
packing industry are given by the 
Bureau of the Census as follows: 


VALUE OF SALES 


1939 


Channel 
To retailers for resale 


Amount 


Wholesaler & jobbers 
Industrial, commercial 
Interplant transfers 

Own retail stores 21, "434, "000 


$2, 768,889,000 


1935 
Pet. of 

Amount 

$ 980,972,000 
745,361,000 
279,132,000 
66,355,000 
152,679,000 
16,759,000 


$2,348,246,000 





U.K.-CANADIAN CONTRACT 


MONTREAL.—Details of Canada’s 
new bacon agreement with the United 
Kingdom are being worked out and 
probably will be completed within a 
short time. The present agreement, un- 
der which Canada is attempting to fill 
a contract of 425,000,000 lbs. by Sep- 
tember 15, expires this fall. It is re- 
ported that the 1941-42 contract may 
call for delivery of 600,000,000 lbs. of 
cured pork to the United Kingdom. This 
increase will be met by expansion in 
Canadian hog numbers. 





MEAT IMPORTS AT NEW YORK 


Imports for the period August 7 to 
August 13, inclusive, at New York: 


Point of 
origin Commodity 
Argentina—Beef extract in tins 
—Liverpaste in tins 
Cuba—631 quarters fresh chilled beef 
—Fresh chilled beef cuts 
—Fresh frozen beef cuts 
—Fresh chilled pork spare ribs 
—Kidneys 
—Tongues 
—Tenderloins 
—Head meat 


500 pieces fresh frozen beef.. 

—Fresh frozen beef cuts 

—799 sides fresh frozen veal.. . 67, 165 
—1,184 carcasses fresh 


frozen mutton 74,814 


CHICAGO CUT-OUT RESULTS CHANGE LITTLE 


(Chicago costs and prices, first four days of week.) 


Cut-out values and average hog costs increased by about the same amounts 
at Chicago this week, compared with levels of the four-day period last week, Cold storage holdings of butter, 
and cutting results showed little change. Light hogs cut at a small profit cheese and eggs on hand August 1, 
and medium and heavy butchers showed losses of 42c and 56c per cwt. re- 1941: 
spectively. Handling and overhead charges increased somewhat. 


—180-220 Ibs.—— 


PRODUCE IN COLD STORAGE 


Aug. 1, 
240-270 Ibs.——— a 


M Ibs. 
Value Value Value Butter, creamery ....178,526 
Pet. Price per Pet. Price per Pet. Price per 33 


Butter, packing stock 
live per ewt. live per ewt. live per ewt. Cheese, American ...138,883 
wt. b. alive wt. Ib. alive wt. Ib. alive 


Cheese, Swiss 5,082 
‘ 3 Cheese, 

Regular hams i 23.3 $3.26 13.80 23.3 a 13.70 brick and Munster. 995 
DOD. a Sicncaend ven cow's xeee dk Se Cee 1.03 5.40 18.3 98 5.40 Cheese, Limburger .. 29 
Boston butts . 24.6 -98 p 

Loins (bla ade in). «ate «once 24.7 2.42 


Cheese, all other 
1.90 


220-240 Ibs.—— 





to 

8 

os 
DIS 5 8 


varieties 
Eggs, shell, cases... 
Eggs, frozen 194 154,947 
Eggs, frozen, case 
equivalent _* 5 4,427 
Total case equivalen 
both shell & oo 12,219 12,211 


ad 
tet et DS et 


; PESSNNP ON 
> SwawnHmoro 


Plates and jowls. . ele +3 00.4.0-0e Oe 50 
Raw leaf y 

ie ee WONG, DONE, WE. os. ccc 2 
Spareribs 

Trimmings 

Feet, tails, neckbones........ 2.00 
Offal and miscellaneous...... 


_ 
WHR RMN WON ooe 


SSBS8S33323 
PE Swope soos 
: SS8SSS8ssss 


— 


a 
1 YPRESSAINS $ 
+ SHaDrIMivOMmiote 


| 


S|. 
SI: 
Ss 


TOTAL YIELD AND VALUE.69.00 
Cost of hogs per cwt 
Condemnation loss ......... 
Handling and overhead 


TOTAL COST PER CWT. 
ALIVE 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during May, 1941: 


Country 
Argentina 
Brazil 
Loss per cwt 
Loss last week 
Profit per cwt 
Profit last week 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 





CASH PRICES 


f.o.b. Chicago or 
1941. 


Carlot trading loose, basis, 
Chicago basis, Thurs., August 21, 


REGULAR HAMS 


16- 20 1 range 
16-22 range 
SKINNED HAMS 


Fresh & 
Fr. Fran. 


4- 6 

6- 8 

8-10 

10-12 

12-14 .. “a 

8/up, No. 2's ee 5 ot cae 118 
Short Shank %-%c over 


GREEN AMERICAN BELLIES 


BELLIES 
(Square Cut Seedless) 


164% @16% 
@ 1612 


*Quotations represent No. 1 new cure. 


D, 8, BELLIES 


Regular plates 

Clear plates 

D. S. jowl butts. 

i Sv aber de rsdn Wondeeteeeessscentedeve 84 
Green square jowls % 
Green rough jowls. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 


9.60 10.25n 
9.62%n 10.25 


Saturday, Aug. 16 
Monday, Aug. 18. 
Tuesday, Aug. ee 9.60n 10.25n 
Wednesday, Aug. 9.60 10.25 
Thursday, Aug. 21. ax 9.60 10.25n 
Friday, Aug. 22..... *210.27%n 9.874%4b 10.25n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 

Kettle rend., tierees, f.o.b. Chgo............. 12% 
Leaf, kettle rend., tierces, f.o.b. Chgo........ 
Neutral, tierces, #.0.b. Chicago 

Shortening, tierces, Ct bee weer es bob e4h9. 080 lait 


Havana, Cuba Pure Lard Price 
Wednesday, August 13 
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FUTURE PRICES 


SATURDAY, AUGUST 16, 1941 
Open High Low 

LARD: 
a ee 
5 -- 9.77% 

«++ 9.92% 9.95 

- 10.15 10.17% 
Jan. -10.25 10.25 

Sales: Sept. 24; Oct. 13; Dee. 42; 
88 sales. 

Open interest: Sept. 1,072; Oct. 
1,505; Jan. 179; total 3,762 lots. 
CLEAR BELLIES: 

Sept. esa ibis 12.62%4ax 
Oct. ocd er eece 12.90 
MONDAY, AUGUST 18, 1941 


Jan. 9; total, 


1,006; Dec. 


LARD: 

Aug. annals Pore 9.80b 
Sept. 8 ° 9.77% 9.82%4ax 
Oct. ...10. 10.00 9.95 9.95 
Dee. ...10. ‘ 10.10 10.15b 
Jan. ...10. 2 10.20 12.27%ax 

Sales: Sept. 35; Oct. 5; Dec. 37; Jan. 9; total, 
86 sales. 

Open interest: Sept. 1,055; Oct. 1,008; Dec. 1,531; 
Jan. 185; total, 3,779 lots. 
CLEAR BELLIES: 

Sept. 12.60ax 
ot. 12.90ax 
TUESDAY, AUGUST 19, 1941 
LARD: 
0 ae ee eee nie 9.80ax 
a ' ; 9.80-774%4 
9.92 
10.15ax 
10.22%b 
: Sept. 45; Jan. 8; total, 
110 sales. 

Open interest: Sept. 1,039; Oct. 1,016; Dec. 1,554; 

Jan. 191; total, 3,800 lots. 


CLEAR BELLIES: 


; Oct. 9; Dec. 


12.60ax 
12.90ax 
WEDNESDAY, AUGUST 20, 1941 
LARD: 
BOR, ccc sees 
ry . 2 8214 
Oct. . 9.97% 
Dec. ...10.20 
Jan, ...10.30 


Sales: Sept. 
total, 397 sales. 


Open interest: Sept. 919; Oct. 1,007; Dec. 1,652; 
Jan. 227; total, 3,805 lots. 


CLEAR BELLIES: 
Sept. 


10.02% 
10.15 
10.40 
10.50 

144; Oct. 41; 


10.50ax 
Dec. 164; Jan. 48; 


10.02%4n 
10.021%4b 
10.17%4b 
10.37% 10.421%4b 
10.4714 10.50b 
Sales: Sept. 75; Oct. 31; Dec. 121; Jan. 31; total, 
258 sales. 
Open interest: Sept. 858; Oct. 1,002 
Jan. 245; total, 3,808 lots. 


CLEAR BELLIES: 


10.00 
10.15 


; Dec. 1,703; 


12.50ax 
12.90ax 


10.22%b 


Jan. ...10.62% 10.80 


CLEAR BELLIES— 
Sept. ..12.35 
Oct. ...12.60 


10.62% 


12.60 


12.85 


FRANKFURT MANUFACTURE 


Frankfurt manufacture is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook, 
“Sausage and Meat Specialties.” 


RETAIL STORE ANALYSIS 


Meats of all kinds, including sea food 
and poultry, accounted for 27.7 per cent 
of total sales of combination retail 
stores having a volume of $20,000 or 
more during 1939, according to a Bu- 
reau of the Census report analyzing op- 
erations of supermarkets and self-sery- 
ice food stores for that year. In stores 
showing a volume under $20,000, meats 
accounted for 29.2 per cent of total 
sales. 

These figures are from the commodity 
analysis section of the survey, and in- 
clude both self-service and clerk-service 
stores. In the $20,000 or more classifi- 
cation, 68,617 stores having total sales 
of $4,396,488,000 were included in the 
survey, meat and meat products com- 
prising $943,905,000 of this total. Fur- 
ther breakdown of sales in this store 
group shows fresh fruits and vege- 
tables, 11.9 per cent of sales; milk, eggs 
and dairy products, 8.3 per cent; bread 
and bakery goods, 5.7 per cent, and 
groceries and other foods, 41.4 per cent, 

Other sections of the report cover the 
classification, by sales volume, of groc- 
ery and combination stores, compari- 
sons between self-service and other 
types of stores, store sizes by geograph- 
ical divisions, and other information of 
this nature. In the absence of a pre- 
ponderant trade agreement as to what 
constitutes a supermarket, this term is 
not used as a classification in the report. 


Record Sausage Output 


(Continued from page 21.) 


federally inspected plants during the 
last ten years: 

July lbs. 

ne 85,893,943 


1937. . °71,134,295 


J ay aaah of sliced metro mail 
loaves in federally inspected plants dur- 
ing the last five years: 


MEAT LOAF 


BACON SLICED PRODUCTION 


Ibs. 
29,932,191 


. ~ aeeeae 20;918,499 8,823,321 


Comparative figures on production of 
canned meat and meat food products, 
and a separate breakdown for canned 
pork, are given below: 

CANNED MEAT CANNED PORK 

OUTP OUTPUT 
Ibs. 
42,100,275 
*122°748,501 
17,399 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on August 16, 1941: 
Week Previous Same 

Aug. 16 week week "40 


Cured meats, Ibs.23,973,000 24,119,000 18,432,000 
Fresh meats, 1bs.63,066,000 65, 751, 000 52, "683, 
Lard, Ibs. 8,281,000 8,775,000 4, 108,000 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Prime native steers— 
400- 600 


Good native steers— 
600 .. ee 





Fore quarters, * choice 


2 
short loins, choice, 30/35. 
1 


short loins, No. 2 


Cow short loing oe waeeeee sess: 
Cow loin ends (hips) 
Steer _ — 30/40 






Strip loins, No. 1 bnis......... 
Strip loins, No. Dive dcuckea seve 


Sirloin butts, No. 2............. 


WUROE SteRD 2. ccccccccccccccse 


Hanging tenderloins 
Insides, green, 12@18 range.... 


Knuckles, green, 8 Ibs. up 





i 
im 0029 Dh OS -300 > 


ee 


11 
11 


Fresh Pork and eee eetaete 


_ bn ssa Oe TR BE. cc wcece 21 
| ee rer Fs 11% 
Skinned GROUMMSTS 2.0 ccccccece 21 11% 
WOE, ccc cocccseeteosece 34 30 
EE noe aco-4« iw Wied 0'650.9 bodes 15 10 
DN BN as err 11 6% 
eee 25 15 
Boneless butts, cellar 
nec wsce neces + aus ee 17 
ED Witwnre'eccleémne chines oe b wee 14 7 
EG deditat aan sen here seeae 10 5 
ED o<.c a cnsviesnsesceue 2 
SE waceccnah sce eheseowue 10 7 
I ainccs Se vavancwsoete 16 7 
. Rr 2% 
Pe, MOP We. cck cs cececcct 9 3 
REL Sede ewscdhtckoanseescteu 16 7 
| ae oe ee ee 8 7 
EES eee eae ee eee 5 4 
a SP ee ey 9 3 
Eee a 7 6 
Ghitterlings eden Steseeceseeese’ 6% 5 


WHOLESALE SMOKED MEATS 


Fancy regular a 14@16 lbs., 
PATChmMent PAPET 2. cess cccccccccccce prt os 
Fancy regular taal 14@16 lIbs., 
Rr ee eee 
Standard reg. hams, 14@16 Ibs., plain. Bu ae 
Picnics, 4@8 Ibs., short shank, plain. . -20% @21% 
Picnics, 4@8 Ibs., nes shank, plain. ian @19% 


Fancy bacon, 6@8 Ibs., plain........... 27% @28 
Standard bacon, 6@8 Ibs., plain........ 24 @25 
No. 1 beef sets, smoked 

Oh See 87 @38 

a errr 85144 @36% 

Knuckles, 5@9 Ibs...........seseeee. 351%, @36% 
Cooked hams, choice, skin on, fatted.......... 41 
Cooked hams, choice, skinless, fatted.......... 45 
Cooked hams, skin on, fatted................ 87 
Cooked picnics, skinned, fatted............... 38 

VINEGAR PICKLED PRODUCTS 

PO BG, Bs Wilbescccccccesscccscsnt $20.75 
Lamb tongue, short cut, 200-lb. bbl......... 69.00 
Regular tripe, 200-Ib. NS pp ORES 


Honeycomb tripe, 200-lb. bbl.. 
Pocket honeycomb tripe, 200- Ib. 


BARRELED PORK AND BEEF 
ieee fat back pork: 





NG Sn: 00 4S wib arene aid btealaene $19.00 
PED caca concen sé secnseucbeanes 18.75 
POP ENED eacccvesseveoveccseceteves 18.50 
Clear siete Pork, 25-35 Nie i pikiniia ture teks 18.00 
4 =e R ere 21.00n 
EY avisia niente! «000s ee ehwntaewenie 26.00n 
UE WEEE Racinhnee'cd0¥ ts.80cqensduaee then 
Extra plate beef.............. erccecccscce 20.50 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings............... 13% 
Special lean pork trimmings 85%....... 25 
Extra lean pork trimmings 95%........ 27% 
Pork cheek meat (trimmed)............ 17% 
Pt Mc nauestasteceunetwescunewe 13 
EE, vnicntpccacbusedse'cntane si’ 14 
Native boneless bull meat (heavy)...... 18 @18% 
ET 6k wes onnsscceveceddseous 
ae dik a vin alo gaia elated obiniew kis 16% 
4 OO OE— ere 15 
Dressed canners, 350 ibs. and ‘up seneawee 12 
Dressed canner cows, 400-450 Ibs....... 12% 
Dr. bologna bulls, 600 Ibs. and up...... 14 
Tongues, No, 1 canner trim............ 15 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib, carton................ 32 
Country style sausage, fresh in link. ae 
Country style sausage, fresh in bulk 
Country style sausage, smoked...... 81 
Frankforters, in sheep casings 
Frankfurters, in hog casings. . 
Skinless frankfurters ...... 
Bologna in beef bungs, choice. 
Bologna in beef middles, choic 
Liver sausage in beef rounds. 
Liver sausage in hog bungs...... 












Smoked liver sausage in hog bungs af 
Head cheese 17% 
New England luncheon specialty.............. tg 
Minced luncheon specialty, choice............ 
SN oe aes «54.0456 044006 bors EKO OE rH 
SE IEE Grass ow cbse o's av duis ouecwasuebioeet 21 
ED: eal PEaGGN 6 00 On sc 0d cesuccheenaewb elas 19 
BO SD <o vidin wewcccecevcecsscddeccceces 29 
DRY SAUSAGE 
Cervelat, choice, in hog bungs................ 44 
Thuringer 
Farmer . 
eee? 
C. salami, choice ae 

ita, salami, choice in hog MR ssenanee 42 

B. ©. salami, new condition................. 26 
Frisses, choice, in hog middles aa eben astleasictirls wade 43 
Genoa style salami, choice.................+. 48 
NEED. sc wn cocanendeeswbindecvbeecsenwaae’ 40 
Mortadella, new condition..............++.+. 24 
See Se ae 49 
Italian style hams...... Sevcecsecenecoteseens 41 
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CURING MATERIALS 


7 


Nitrite of soda (Chgo. w 
In 400-Ib. di 
Saltpeter, less than ton lots, f.0.b. N. ¥.: 

bl. refined lated 


Medium crystals” ee 


rystals ecee ee 
Pure rfd. gran. nitrate of soda... 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80,000 Ibs. 


pseass 3 





iJ 
— 


Raw, 96 basis, f.0.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib 


Jo 
Dextrose, in car lots, we ewt. (cotton). 


SAUSAGE CASINGS 
(Prices quoted to manufacturers of sausage.) 


Domestic rounds, 180 pack = 
Domestic rounds, 140 pack.............. 4 
BENG GI a5 5.56.04 0cec ss cacices d 
Export round, medium.................. E 
I sinc cakeesescct is 7 
DG SLEbtesecseunweused wee ‘ 


Middles, select, * wits, 2@2% in......... d 
Middles, select, extra, 2% in. & up...... z 
Dried or salted bladders 
a, SE SEES Ceniawsecwscvsebewse 1.05 
. Bench 00s6cneeecseuceve 
oe -35 
6- 8 in. om ee ees ’ 


Narrow, “per a ee 1.90 
Narrow, special, per 100 yds............ 1.90 


., 2 2 ff ee eee 1. 05 
Extra wide, per 100 yds............... d 
NE tikes hn Gaecnadioesiee seem ° 
SD i dco se esesenccsceee ‘ 
Medium prime bungs.................... ‘ 
NN Gnd ines. wits na bodeane d 
eee Sdeo's 


(Basis Chicago, original bbls., bags or bales.) 


eee eee eee ee ee eee eee ee ee 


East & a idndies NUMA ceo: ce 
Pepper, white Sieanpere EE aie Be 


SEEDS AND HERBS 


pa Sy TEE eletbabagenenege ss 
ed 


Coriander Morocco bleached..... 
Coriander Morocco natural No. 1. 
Mustard seed, fancy yellow 


Sean, "Dalmatian "No. ‘sheet eas 
(Continued on page 380.) 


PURE VINEGARS 


ALLAHAN & C 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on August 20, 1941: 


MARKET PRICES 


New York 





DRESSED BEEF 
City Dressed 


Choice, native, heavy.. 
Choice, native, light. 
Native, common to fair 


Western Dressed Beef 


Native steers, good, 600@800 Ibs 

Native choice yearlings, 400@600 lbs... 
Good to choice heifers 18 
Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS 


‘o. 1 ribs (prime) 
No. 2 ribs (choice) 
Yo. 3 ri 

loins (prime) 
loins (choice) 


ton 


hinds and ribs (prime) 
hinds and ribs (choice) 
rounds 


pro Chom toe 


ee, Cre Oe. £0. ove sccecosccwes 
Rolls, reg. 6@8 Ibs. 
Tenderloins, steers 
Tenderloins, cows ... 
Tenderloins, bulls . 
Shoulder clods ..... 


DRESSED VEAL 


Common 


DRESSED SHEEP AND LAMBS 
= 


Genuine spring lambs, good 

Genuine spring lambs, oes to medium. 
Genuine spring lambs, medium 
Sheep, good 

Sheep, medium 


DRESSED HOGS 


Hogs, good and oan (110-140 Ibs.) 
head on; leaf fat 

Pigs, small lots (60- 110 Ibs.) 
head on; leaf fat in 


FRESH PORK CUTS 


Pork loins, fresh, “en = 

Shoulders, 10@12 

Butts, regular, +6. Obs 

Hams, regular, fresh, 10@12 Ibs. av.... 
Hams, skinned, fresh, 10@12 lbs 
Picnics, fresh, 8 lbs 

Pork trimmings, extra lean, 90-95%. 
Pork trimmings, regular 50% lean 
Spareribs, medium 


Pork loins, om anes Ibs 
Shoulders, 6@10 

Butts, regular, nes. Ibs 

Hams, regular, fresh, 10@12 Ibs 
Hams, skinned, fresh, 10@12 lIbs....... 
Picnics, fresh, 4@6 Ibs 

Pork trimmings, extra lean 90@95% 
Pork trimmings, reg. 50% 

Spareribs, medium 

Boston butts 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 


Regular hams, se Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
» 10@12 Ibs. 

12@14 Ibs. 

16@18 Ibs. 


Picnics, 6@8 Ibs. av 
Bacon, boneless, western 
Bacon, boneless, city 
Beef tongue, light 

Beef tongue, heavy 


GREEN CALFSKINS 
5-9 94-12% 12%4-14 14- 
10 38.25 


oe 


Prime No. 1 veals.. 3 

rime No. 2 veals.. I 3. 
Buttermilk No. 1....17 . I 2. 
Buttermilk No. 2....16 45 . 2 
Branded gruby 1.65 1 
Number 3 11 1.65 1 


RRSSSE 
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$16.87% @17.12% 
18.00 @18.50 


Fresh Beef: 
STEER, Choice: 


700-800 Ibs.? 
STEER, Good: 


700- 800 Ibs.2 
STEER, Commercial: 


400-600 Ibs.+ 
600-700 Ibs.? 


STEER, Utility: 
400-600 Ibs.* 


COW (All Weights) : 


Commercial 
Utility we 
Cutter 
Canner 


Fresh Veal and Calf:* 


VEAL, Choice: 


80-130 Ibs. 
130-170 Ibs. 


VEAL, Good: 


VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 
SPRING LAMB, Choice: 


SPRING LAMB, Commercial: 
All weights 


SPRING LAMB, Utility: 
All weights 
MUTTON (Ewe), 70 lbs. down: 


Good 
Commercial 
Utility 


Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 


SHOULDERS, Skinned, N. Y. Style: 
BUTTS, Boston Style: 


SPARE RIBS: 
Half Sheets 

TRIMMINGS: 
Regular 


CHICAGO 


BOSTON NEW YORE 


$19.50@ 20.50 
19.00@20.00 
18.50@19.50 
18.50@19.59 
18.50@19.00 


17.00@18.00 
17.00@18.00 


15.00@ 16.50 


14.50@15.00 
14.00@14.50 


18.00@19.00 
18.50@20.00 


16.50@18.00 
17.00@18.50 





16.00@18.00 16.00@18.00 17.00@18.0 


11.00@12.00 
10.00@11.00 
8.00@10.00 


10.50@11.50 


21.00@22.00 


24.50@25.50 


14.50@15.00 


13.00@13.50 


14Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 7Includes koshered beef sales at 
Chicago. skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 


and calculated carcass bases. 


—== 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 
Fresh steer tongues, l.c. trimmed, per Ib. 
Sweetbreads, beef, per Ib.. 

Sweetbreads, veal, a pair 

Beef kidneys, per Ib. 

Mutton kidneys, each 

Livers, beef, per Ib 

Oxtails, per Ib 

Beef hanging tenders, per Ib 

Lamb fries, a pair 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties.” 


CORRECTION 


A typographical error occurred if 
Table 1 of the article on steam and 
power costs published in THE NATIONAL 
PROVISIONER of August 16. It was stated 
in this table that coal consumption @ 
the Peet plant during 1940 amounted ®@ 
4,546 tons, that 62,676,300 lbs. of steam 
was generated, and that 8.89 Ibs. of 
steam was made per pound of 
burned. Production of steam per 
of coal was 6.89 lbs. 
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artment of 


PHILA. 


$19.50@ 20.50 
19.00@20.00 
18.50@ 19.50 
18.50@19.50 
18.50@19.00 


17.00@18.00 
17.00@18.00 


15.00@16.50 


14.50@15.00 
14.00@14.50 


18.00@20.0 


17.00@18.00 


red beef sales at 
and Philadelphia. 


apply to straight 


- occurred iff 
nm steam 
‘HE NATIONAL 
. It was stated 
nsumption if 
0 amounted ® 
) Ibs. of steam 
; 8.89 lbs. of 
ound of 

am per 
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NEW YORK, AUGUST 20, 1941 

TALLOW.—Market quiet but rather 
steady, with an estimated 500,000 Ibs. 
or so changing hands at unchanged 
prices of 8c for extra. Only the weekly 
made material, however, appeared to be 
moving. There was further interest in 
the market at unchanged prices, but 
larger producers are apparently looking 
on pending developments, inclined to 
hold for %c higher. Strength in oils 
and fats made for a friendly attitude 
among producers, but soapers were not 
inclined to come up in their ideas. Edi- 
ble was quoted 84%@8%c; extra, 8@ 
8c, and special, 7%c. 

STEARINE.—Market was quiet and 
steady this week, with oleo quoted at 
9¢ nominal. 

OLEO OIL.—Interest routine; mar- 
ket steady. Extra was quoted 10%@ 
lic; prime, 10%@10%c, and lower 
grades, 10@10%c. 

GREASE OIL—On moderate de- 
mand, the market remained steady and 
unchanged. No. 1 was 12%c; No. 2, 
11%c; extra, 1242c; extra No. 1, 12%e; 
winter strained, 12%c; prime burning, 
13%ce. The market on prime inedible 
was called 13c on Wednesday. 

NEATSFOOT OIL.—Although rather 
quiet, this market remained very steady. 
Quotations were: extra, 12%c; No. 1, 
1244c; prime, 12%c; pure, 17%c, and 
cold test, 25%4c. 

GREASES.—Consumer demands for 
greases were rather moderate at New 
York this week, but the markets dis- 
played a very steady tone. There were 
some indications that a fair amount of 
business took place in lower grade 
greases, but otherwise only moderate 
routine trading was said to have been 
underway. Firmness in allied markets 
induced sellers to go slowly pending 
new developments. Choice white was 
quoted 8@8 %c; yellow and house, 74%4@ 
75sec, and brown, 7c at the middle of 
the week. 






Tallows and Greases Hold 
Firm Tone; Offerings Light 


CHICAGO, AUGUST 21, 1941 


TALLOW.—The tallow market at 
Chicago this week had a very firm tone 
on limited offerings, with several items 
showing moderate advances over last 
week’s quotations. Market on Monday 
was about unchanged and tone strong. 
Tuesday the market continued firm; 
there were early bids on special tallow 
of 7%c. Wednesday’s market was 
characterized by lightness of offerings 
on practically all grades of tallow and 
a strong undertone. Early in the ses- 
sion, several cars of edible tallow sold 
at 8%c, outside point, and special tallow 
showed some strength, with indicated 
bids of 7%c reported declined by some. 
Thursday’s quotations were: edible, 
8%c; fancy, 8%c; prime, 8%c; special, 
7% @8c, and No. 1, 7%c. 

STEARINE.—Market steady. Prime 
was quoted 8% @9c; yellow, 74 @7%c. 

OLEO OIL.—This market was about 
steady to a little easier. Prime was 10c 
and extra, 10@10%c. 

GREASE OIL.—Market was quiet but 
very steady on grease oil at recent ad- 
vances. Quotations were: No. 1, 12%c; 
No. 2, 11%c; extra, 12%c; extra No. 1, 
12%c; winter strained, 12%c; prime 
burning, 1344c, while prime inedible was 
quoted at 13c. 

NEATSFOOT OIL.—Demands were 
fair and the market very steady. Extra 
was quoted at 12%c; No. 1, 12%e; 
prime, 12%c; pure, 17%c, and cold test, 
25%c. 

GREASES.—Greases_ shared _ the 
steadiness of the tallow market at Chi- 
cago this week, and offerings were very 
light. Car choice white sold Monday at 
8c and car yellow at 7%4c. On Tuesday, 
couple tanks of choice white moved at 
8c, Chicago, with further sales at mid- 
week at this level. On Thursday, a tank 
of brown grease sold at 7%c, same 
basis. Quotations were: choice white, 
8c; A-white, 7%c; B-white, 75gc; yel- 
low, 75gc, and brown, 7%4c. 











BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, August 21.) 

There was some movement of mate- 
rial at list in the by-products market 
this week, but the situation was gen- 
erally quiet, with offerings light. 


Blood 


Blood essentially nominal; a little 
moving around $3.75. 
Unit 
Ammonia 
SI ia 50.0 0:6'0s saw nava'e bwin s vce tunsdneeee $3.75 
Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia......... $4.70@4.85 
Unground, 6 to 10% choice quality..... 5 
SE Gs osachspeunewsccrsnwes<siue 1.75@2.00 
Packinghouse Feeds 
Carlots, 
Per ton 
62.50 
60.00@62.50 
7.50 
55.00 


Bone Meals (Fertilizer Grades) 


Sales of 3 & 50 bone meal reported 
at $40.00. 


Per ton 
Steam, ground, 8 & 50.............45. $ 40.00 
Steam, ground, 2 & 26............... 37.50@39.00 

Fertilizer Materials 

Per ton 

High grade tankage, ground 
10@11% ammonia..............+.. $ 3.75 & 10¢ 
Bone tankage, unground, per ton..... 30. 
pe S| er ere ee ee rrr rn .. 2.7%5@ 3.00 
Dry Rendered Tankage 
Per unit 


Hard pressed and expeller unground 
up to 48% protein (low test)...... $ 1. et =% 
about 48% protein (high test)..... 95@ .V7% 
Soft pressed pork, ac. grease and 


Ge ME iss <n aduwoneaweseewne 50.00@52.50 
Soft pressed beef, ac. grease and 
a I Ee 47.50@50.00 
Gelatine and Glue Stocks 
Per ton 
Ce Nie vince scdindeeeneee ces $29. sete 3 50 
CIN ic sc eu datameney ssisees 25.00 
Cattle jaws, ait and knuckles..... 40.00 
Hide trimmings........cccccscecss+++ 22-00@25.00 
Pig skin scraps and trim, per Ib...... 6%@ Te 
Bones and Hoofs 
Per ton 
Rowel ilk, BAIT). occ ccc ssacwoesed enatetes 
Flat skins, heavy.................... 60.00@65.00 
AER TE Me CLE 60.00 


lig ht 
Blades, buttocks, shoulders & thighs. 57. ne 00 
Hoofs, whit 55.00@57.50 


Hoofs, house run, unassorted......... OT OD 
SURE RS v0 chad econ Padoanse wees se 27.50@29.00 
Animal Hair 
Summer coil dried, per ton........... $32.50@35.00 
Winter processed, ‘plack, = Catagin eee aa @ 9 
Winter processed, gray, Ib........... T™@ 8 
Summer processed, gray, ib Revetind done %@ 4 
CGE HDs ccicraseanacceermicess 4%@ 4% 









TOM TUFEDGE SAYS: 

















































































No fuss! No delays! No guesswork! TUFEDGE provides 
the correct size for small or large cattle with ....... 
“INSTANT IDENTIFICATION” 


« 


|) 2) 8 2 OR OM | 8B. Te 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 


THE CLEVELAND COTTON PRODUCTS CO. | 
CLEVELAND, OHIO 
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The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 
Machinery Company 
Piqua Ohio 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlartic ports 
Blood, dried, 16% per unit 
Unground fish scrap, dried 11%% ame nia, 
16% B. P. L., f.o.b. fish factory neces 4.25 & 10c 
Fish meal, a 114%4% ammonia, 10% 
B. 6 i.f. spot 
August shipment 
Fish scrap, acidulated, 70% ammonia, 3% 

» Be f.o.b. fish factories 2. 
Soda nitrate, per net ton, bulk, 
Atlantic — a ports 

in 200-Ib. 

in 100-lb. 
Fertilizer tankage, 

10% B. P. L. b 


ex-vessel 


Feeding tankage, unground, 
nia, 15% B. P. L. bulk 


Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 
per ton, c.if 
Bone meal, raw, 444% and 50%, 
per ton, c. 
Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


Dry Rendered Tankage 


protein, unground 
protein, unground 


50/55% 
60% 


EASTERN FERTILIZER MARKETS 


New York, August 20, 1941 


All markets were quiet during the 
past week; very little trading was re- 
ported. Blood moved slowly and lower 
prices appeared in prospect. A car of 
tankage sold at $4.50 and 10c, f. o. b. 
N. Y., and offered $4.40 and 10c. 


Although they sold at 95c, cracklings 
were none too firm at this figure. South 
American low grade material is offered 
at around $1.00 per unit, c. i. f. Buyers 
are taking delivery on various chemicals 
on contract; there is a good resale de- 
mand for potash and sulphate. 





VEGETABLE OILS 


Crude cottonseed oil, 
Valley points, promp 
White deodorized, in tbls. 
Yellow, deodorized 
Soap stock, 50% f.f.a., 
points 
Soybean oil, f.o.b. mills, in tanks 
Corn oil, in tanks, f.o.b. mills 
Coconut oil, sellers tanks, f.o.b. coast.. 
Refined coconut, bbls., f.o.b. Chicago... 


OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
Vegetable type 


= tanks, 


_ Oil Futures Strong 


on Favorable 


HE New York cottonseed oil fu- 

tures market displayed a firm 

tone and registered small gains 
during the past week, as a result of 
tightness in nearby deliveries, unfavor- 
able cotton crop reports, and less fear 
of a low price ceiling. Strength in other 
commodities and a slightly better tone 
in lard were helpful, but cottonseed oil 
reflected natural conditions and most 
of the time displayed independent 
strength. 


As yet there is little pressure from 
new crop seed or oil and the moderate 
earryover of old oil is diminishing. 
There are indications that consumers 
are long on September and want the oil 
delivered on contract, while ring observ- 
ers state that refiners are not short 
much September oil. September went 
to 35 points over January, the widest 
premium thus far. Cash oil demand was 
moderate but consumers were taking 
shortening and winter oil in a liberal 
way against old contracts. 


Winter oil in the metropolitan area 
sold at 13%c in tanks, and sellers were 
asking 134%@13%c, while winter oil in 
drums was held by refiners at 15%4c. 
There has been a little trading in crude 
with sales reported at 105c and 10%c 
during the week. The Pacific coast was 
in the market for bleachable and was 
reported to have paid 12.30c for No- 
vember-December delivery, at the time 
about 65 points over the New York 
December future. 

COCONUT OIL.—The market was 
quiet and steady at New York with 
tanks at 7%c. Pacific coast sales were 
reported at 6c. 

CORN OIL.—The market was a little 
easier but offerings continued light. 
Oil was quoted 11%@11%c, Chicago. 

SOY BEAN OIL.—A little nearby oil 
sold at 95c and the market was called 
95,@9%ec at New York; new crop oil 
sold at 9% @9%c. 

PALM OIL.—The market was quiet 


Developments 


but steady at New York and quoted 
7% @Tiee. 

OLIVE OIL FOOTS.—The market 
was dull at New York and nominal. 


PEANUT OIL.—Offerings of new 
crop continued light and the market 
was steady but nominal at 11%c. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes. 
day at 10%c bid; Texas, 105gc nominal] 
at common points; Dallas, 10%c nom. 
inal. 


Futures market transactions for the 
week at New York were: 


AUGUST 15, 1941 
—Range— —Closing— 
Sales High Low Bid Asked 
August ine wenn sees 11.80 nom 
September ... 11.90 11.83 11.88 11.% 
October 11.58 11.57 11.68 
November .... .. oe ‘<aien 11.68 nom 
December .... 11.60 11.46 11.59 
January ee sqrt wees 11.60 
February .... .. eacine ouce 11.60 
6 11.64 11.60 11.64 


Sales 40 contracts. 

MONDAY, AUGUST 18, 1941 
September .. 11.95 11.93 
October ose newe 
November 
December .. 
January ... . 
February .... 


FRIDAY, 


11.63 
11.62 
11.73 


11.63 
11.62 
2 11.738 "65 
cose 11.65 
Sales 31 eontencte. 
TUESDAY, AUGUST 19, 1941 


September ... 43 12.00 11.92 
Geteber ...... 3 11.78 11.75 
November .... cakes pacey 
December .... 11.64 11.60 
January 11.65 11.64 
February Epes ene 


Sales 115 contracts. 


WEDNESDAY, AUGUST 20, 1941 


September ... 12.19 12.04 
October 11.92 11.80 


November . sei nen 
December .. 11.83 11.68 
11.82 11.69 


January . 
February Sees 
11.8 185 11.79 


March .. 

April .. 
Sales 122 contracts. 
THURSDAY, AUGUST 21, 


September ... 
October 
December 


(See page 36 for later markets.) 
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EARLY & MOOR ™ 


Sausage Casing Specialists 
MANUFACTURERS 


EXPORTERS - « > 
BOSTON, MASS. 


“The Skins You Love fo Stuff’ 


IMPORTERS 
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SHEEP CASINGS 


A NEW AND IMPROVED METHOD OF PRESERVING 
AND MARKETING SELECTED SHEEP CASINGS 


NGOLIA 
ORTING CO. 


IMPORTED SAUSAGE CASINGS 







tNernd Ue ATER STREET, NEW YORKCITY 
Natural Casings 
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HIDES AND SKINS 





Chicago 


PACKER HIDES.—Little specific in- 
formation on trading in big packer 
hides was available this week, other 
than that practically all descriptions 
are in active demand at ceiling prices. 
No trading was openly reported last 
week, but the trade estimated that the 
movement was rather heavy and totaled 
in excess of 75,000 hides. Included in 
the estimated sales last week were na- 
tive steers, ex-light native steers, heavy 
native cows, light native cows, butt 
branded steers, branded cows and na- 
tive bulls, all July-August take-off. 
Ceiling prices were obtained for all de- 
scriptions except bulls. These sold at 
13c, up %e from the previous week. 


A quiet market apparently prevailed 
during the early part of this week, al- 
though it is thought that hides con- 
tinued to move out quietly. Trading 
picked up somewhat at mid-week, it 
was reported, and was fairly active 
as the week closed. Included in the 
movement this week, according to gos- 
sip, were combination lots of native and 
branded hides at ceiling prices. 


The Association had sold no hides up 
to Friday noon. Bulls continue to be 
quoted at 13c, steady, but there were 
doubts in some directions that this price 


could be obtained; at least it was said 
that buyers were not interested at this 
price. One big packer, on the other 
hand, reported that bulls were readily 
salable at 13c. 


Colorados sold last week at 15¢ and 
are said to be wanted this week at this 
price. 


OUTSIDE SMALL PACKER.—Mar- 
ket is reported firm for outside small 
packer hides. All-weights are quoted at 
14% @l15c, selected, for natives and 14 
@14%c for brands, current take-off 
around 46 to 47 lbs. average, and are 
said to be wanted at these prices. The 
higher price is being asked for choice 
extreme light stock. Heavy average lots 
are being quoted at 14%c. Bulls are 
held at 11c. 


PACIFIC COAST.—The Pacific 
Coast market is reported about sold up 
to the end of July. Sales were made this 
week at 13%4c flat for steers and cows. 
One big packer reported he was holding 
for 14c. 


FOREIGN WET SALTED HIDES.— 
Some hides are finding their way here 
from South America; that the movement 
is not considerably greater is due to 
the lack of cargo space. Sales made 
this week were at prices somewhat 
higher than were reported last week 





BELLEVUE 


“One of the Few 


Famous Hotels in 


AMERICA, 


| 


+ + + + + & HF FH 


IN PHILADELPHIA 


CLAUDE H. BENNETT 
en General Manager 


..+ became famous through its unsur- 
passed facilities, its superb food, the 
unvarying graciousness of its service and 


and in some descriptions above ceiling 
prices. Somewhat more than 30,009 
hides were reported this week. Included 
in the movement were frigorifico stand. 
ard steers at 16c, c.iff. New York ang 
Sansinena steers at 14!%ec. These 
prices are about 1c higher than prices 
paid for these descriptions last week, 

COUNTRY HIDES.—The country 
hide market was more active this week 
and it is reported from all directions 
that a considerable volume of sales was 
made. Trade slowed up somewhat, how- 
ever, as the week closed. Flat, trimmed 
all-weights were reported sold at 1d4¢, 
delivered Chicago. Heavy steers were 
quoted at 11@11%e and buyers say 
that good lots priced less than 11\%e¢ 
are difficult to find. No sales of 
this description could be unearthed, 
Buff weights are reported salable at 
13%ec for selected trimmed hides, 
Trimmed extremes were reported sal- 
able up to 14%c flat for good lots, 
Country bulls continue to be considered 
worth 8c flat. Glues are quotable at 
9144@10c and top is being frequently 
asked, flat. All-weight branded hides 
are reported to have sold again this 
week at llc flat, trimmed. 

CALFSKINS.—tThere is little to re- 
port on packer calfskins other than that 
demand continues heavy and all sales 
are being made at ceiling prices, or 27¢ 
for northern and river point heavies 
and 23c for lights. 

Collectors again were not reporting 
sales of Chicago city calfskins due to 





For Better Manufactured: | 


MEAT PRODUCTS | 





“TL WEST 42nd ST, | NEW YORE, N.Y. = 





its vigilant management. And you will 
also appreciate its reasonable rates. 


AIR-CONDITIONED RESTAURANTS 


BELLEVUE-STRATE 





@ THEURER WAGON WORKS, We 


NEW YORK, N. Y. & 
Commercial Insulated and Refrigerated Bodies 


The Modern Method 


of TRUCK COOLING 


Leading Packers look to THEURER 
to solve their truck cooling prob- 
lems. Abolition of hot spots in 
body, assured dependability, 
greater economy and un- 
paralleled efficiency have 
“sold” these packers on 
ICEFIN. Write for details. 


NORTH BERGEN, N. J. 
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the fact that there are several bidders 
for everything offered. Quiet sales were 
made for which ceiling prices were ob- 
tained, or 20%c for 8/10 lb. and 23c 
for 10/15. Outside city skins of good 
take-off are also salable at ceiling 
prices. 

Straight countries continue to be 
quoted at 17%@18c, flat trimmed. No 
sales at these prices could be confirmed, 
however. Chicago city light calf and 
deacons are moving quietly at the ceil- 
ing price of $1.43. 

KIPSKINS.—Packer kipskins moved 
this week at the full ceiling price of 20c 
for all grades of northern and southern 
natives, overweights and brands. Quan- 
tities have not been reported. One pack- 
er, however, moved his July production 
of 4,700 skins. 

Chicago city kipskins are also mov- 
ing quietly, being sold as accumulated, 
at the ceiling of 20c. There is no con- 
firmation as to quantities. Straight 
countries are quoted at 15% @l6c, flat, 
trimmed. 


Packers’ production of July slunks 
were moved earlier at a steady price of 
$1.15. The market is well sold up and 
no sales of this description could be con- 
firmed this week. 


HORSEHIDES.—The market is quot- 
ed unchanged, but there is little interest 
on the part of buyers and trading is 
awaited to establish prices. City ren- 
derers with manes and tails are quoted 
at $6.50@6.60, selected, f.o.b. nearby 
sections. Ordinary trimmed renderers 


continued to be quoted at $6.20@6.40, de- 
livered Chicago. Mixed city and country 
lots are priced at $5.75@6.00 delivered 
Chicago. 

SHEEPSKINS. — Demand for dry 
pelts is slow and the market is quoted 
at 2416c lb., delivered Chicago. Shear- 
lings are quoted at steady prices of 
$1.75 for No. 1’s, $1.30 for No. 2’s, and 
85c for No. 3’s. Demand for shearlings 
continues brisk but supplies are not 
heavy. Pickled skins are reported sold 
into August and were quoted this week 
at around $7.00 per dozen for straight 
run of packer production, steady with 
last week. Some are said to be asking 
more, but no sales at a price above $7.00 
could be confirmed. Packer lamb pelts 
continue to be quoted at $2.25 per cwt. 
live weight basis. Demand is good and 
stocks are said to be well cleaned up. 
Straight northern natives are priced at 
$2.00@2.20 per cwt. live weight basis. 
Outside small packer pelts are said to 
have sold this week at $1.55@1.65 each. 


New York 


PACKER HIDES.—The only descrip- 
tions reported sold at New York up to 
Friday were native steers, butts and 
Colorados. Full ceiling prices were ob- 
tained. One packer sold 2,100 butts and 
8,200 Colorados. Another moved 1700 
native steers, 900 butts and 1,400 Col- 
orados. A few May and June brands are 
reported held by one packer, otherwise 
the market is sold up into August. 


CALFSKINS.— Sales by collectors 


were reported this week but no details 
are available. It is believed, however, 
ceiling prices were obtained as follows: 
4-5’s, $1.30; 5-7’s, $1.65; 7-9’s, $2.60; 
9-12’s, $3.55; 12/17 veal kips, $3.95; 17 
Ibs. up, $4.35. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 16, 1941, were 
5,208,000 lbs.; previous week 4,959,000 
lbs.; same week last year, 3,454,000 
Ibs.; Jan. 1 to date, 163,758,000 lbs.; 
same period last year, 155,654,000 Ibs. 

Shipments of hides from Chicago for 
week ended August 16, 1941, were 
5,426,000 lbs.; previous week, 6,713,000 
lbs.; same week last year 5,107,000 lbs.; 
Jan. 1 to date, 170,580,000 lbs.; same 
period last year, 169,969,000 Ibs. 


CANADA CONSERVES FATS 


MONTREAL.—Not only will Cana- 
dian shortening manufacturers replace 
a portion of the vegetable oils in their 
product with animal fats, but soap mak- 
ers will find it impossible to maintain 
production due to curtailment of ‘im- 
ports of foreign oils. Imports are being 
restricted by the government to con- 
serve foreign exchange (especially since 
oil and fat prices have risen) and to 
save shipping space. 








for Free Test Offer. 


9119 RENO AVE. 





Make your plant floors SAFE. Repair now with Cleve-O- 
Cement and eliminate the hazards of broken, rutted crum- 
bling floors. Cleve-O-Cement is a floor patching material, 
different than any other product. Not an asphalt composi- 


THE MIDLAND PAINT & VARNISH CO. 


CLEVELAND, OHIO 


CLEVE-O-CEMENT 





service. 
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You can depend on Stange’s Cream of Spice Sea- 


tion. Dries hard as flint overnight. Stronger in 24 hours sonings for absolute uniformity of seasoning blend, 
than ordinary cement in 28 days. Unaffected by freezing 
temperatures or moisture. Will not crumble, crack or dust. 
Slip-proof, non-porous, water-proof and resists lactic acid. 
Used by leading packing plants throughout America. Write 


power and strength. Give your meat loaves, sausage 
and specialties new zest, appetizing goodness and 
uniform appeal! Ask the Stange Chef to help you 
solve your flavor problems .. 


WM. J. STANGE COMPANY 


2536-40 W. MONROE ST., CHICAGO 
Western Branches { 


C. O. S. TAKES THE 
GUESSWORK OUT 
OF SEASONING! 


. . he’s always at your 


923 E. 3rd St., Los Angeles 
1250 Sansome St., San Francisco 








CHICAGO COTTON OIL 
Closing Prices 

Monday, Aug. 18.—Sept. 11.95 n; 
Oct. 11.65@11.75; Dec. 11.60@11.70; 
Jan. 11.60@11.70; cash close 12.00 
b-12.25 ax. 

Tuesday, Aug. 19.—Sept. 12.00; Oct. 
11.75; Dec. 11.61; Jan. 11.65; all n; 
cash close 12.00 b-12.30 ax. 

Wednesday, Aug. 20.—Sept. 12.20; 
Oct. 11.90; Dec. 11.81; Jan. 11.83; all n; 
cash close 12.25 b-12.50 ax. 


Thursday, Aug. 21.—Sept. 12.20 b; 
Oct. 11.90 n; Dec. 11.81 n; Jan. 11.80 n; 
cash close 12.50 n. 

Friday, Aug. 22.—Sept. 12.40 b; Oct. 
12.05 n; Dec. 11.95 n; Jan. 11.97 n; 
cash, 12.70 n. 


NEW YORK HIDE FUTURES 
Closing Prices 
Monday, Aug. 18.—Sept. 14.33@ 
14.43; Dec. 14.40@14.48; Mar. 14.43 n; 
June 14.43 n; 7 lots; 5@8 lower. 


Tuesday, Aug. 19.—Sept. 14.25@ 
14.30; Dec. 14.35@14.45; Mar. 14.42 b; 
June 14.42 n; 26 lots; 1@8 lower. 

Wednesday, Aug. 20.—Sept. 14.30@ 
14.35; Dec. 14.45@14.49; Mar. 14.58 n; 
14.58 n; 24 lots; 5@16 higher. 

Thursday, Aug. 21.—Sept. 
Dec. 14.55@14.60; Mar. 
14.65 b; 89 lots. 


Friday, Aug. 22.—Sept. 14.50; Dec. 
14.60@14.65; Mar. 14.70 n; June 14.70 n. 


14.45; 
14.65; June 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 
Lard futures were strong and green 
carlot meats higher with upturn in hogs 
and large FSCC purchases. 


Cottonseed Oil 

Valley crude was quoted at 10%c bid; 
Southeast, 10%c bid; Texas, 10%c bid 
at common points; Dallas, 10%c bid. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Sept. 
12.25@12.39; Oct. 12.02@12.04; Dec. 
11.94 sales; Jan. 11.93@11.94; Mar. 
12.03@12.05; 199 lots, closing steady. 


ARMY BUYS CANNED MEAT 


Awards for approximately 318,306 
lbs. of canned meats and canned meat 
food products were issued late this week 
by the Chicago Quartermaster depot. 

SLICED DRIED BEEF: United 
Packers, 2,940 7-oz. cans; Cudahy Bros. 
Co.,. 32,904 7-oz. cans and 6,000 6-oz. 
cans; Wilson & Co., 5,040 7-oz. cans. 

SPICED LUNCHEON MEAT: Swift 
& Company, 2,124 6-lb. cans. 

MEAT AND VEGETABLE HASH: 
Cudahy Packing Co., 80,000 24-oz. cans. 

MEAT AND VEGETABLE STEW: 
Stokely Bros. & Co., 86,084 24-oz. cans. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 22, 1941, with com. 
parisons: 


PACKER HIDES 
Week ended Prev. 
Aug. 22 week 
Hvy. nat. strs. @15 @15 
Hvy. Tex. strs. @15 @15 
Hvy. butt brnd’d 
strs. @15 
Hvy. Col. strs. @15 
Ex-light Tex. 
strs. 
Brnd’d cows.. 
Hvy. nat. cows 
Lt. nat. cows. 
Nat. bulls.... 
Brnd’d bulls.. @12 
Calfskins ....23%@ 2 
Kips, nat 
Kips, ov-wt... 
Kips, brnd’d.. 
Slunks, reg... 
Slunks, hris... 


CITY AND OUTSIDE SMALL PACKERS 
Nat, all-wts..144@15 14% @14% 8 
14 @14% 13%@14% 
oes @ll 11 @11% 
--10 @10% @10 
. 20% @23 
@2 
Slunks, reg...95 @1.00 
Slunks, hris.... @55 
COUNTRY HIDES 
Hvy. steers...11 @11% 10%@11 
Hvy. cows.... @11% @ll1 
Buffs @13% @13% 
14 @14% @14% 
@ 8 @ 8 
Calfskins ....1744@18 17%@18 
Kipskins 15% @16 154% @16 
Horsehides ....5.75@6.60 5.75@6.60 
SHEEPSKINS 


Pkr. shearlgs.1.75@1.80 1.75@1.80 1.30@1.95 
Dry pelts 234%4@24% 23%@24% 17 19n 





CONFIDENTIAL SERVICE FOR THE 
MEAT PACKING TRADE 


We like to have our customers think of us as they 
think of their attorney or accountant—as an in- 


ok. 


For more than Forty years efficient renderers everywhere 
have placed their stamp of approval on STANDARD 
Atmospheric Cookers. Write for special bulletin No. 600. 


STANDARD STEEL CORPORATION °°°:: 2o%25.2"" 





MONEY SAVING NEWS FOR PACKING PLANTS 
ALUMINUM TRAYS 


Does cleaning now darken, 
minum trays and pans? If 
Ss AFE, low-cost Oakite 


CLEANED SAFELY 
etch or pit your alu- 
80, you will welcome 
i Just soak 


SAVE MONEY 
ON THESE Joss 
CLEANING 


HAM BOILERS 

BACON HOOks 
_— 

HOG TROLLEys 


52 other jobs. 


OAKITE PRODUCTS. IN 
‘ 2 INC., 204 
Representatives in All Principal Cher ee arg 





tegral part of their business. We take pride in 
the fact that we are entrusted with the prepara- 
tion of the carefully guarded seasoning formu- 
las which so vitally affect the success of meat 
specialties. Why not benefit by our wide ex- 
perience and the fact that we have access to 
the world’s finest natural spices. Write us! 


H. J. MAYER & SONS CUO. 


@819-27 SOUTH ASHLAND AVENUE © CHICAGO HLLINCG 


LENGTH 


UNIFORM (tener 


Make sure of getting the stockinette you order by coming to 
CAHN! Our machines are designed, built and equipped to 
fill your every order with the same size, length and stretch 
of stockinette. Remember, it’s CAHN for quality that’s uniform. 





SIZE 











W. ADAMS ST., CHICAGO, ILLINO! 
Selling Agent: THE ADLER COMPANY, CINCINNAT 
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Check Up Equipment 
(Continued from page 25.) 


an eccentric vibration of rotating parts 
which increases wear. 

Spray painting the inside of discharge 
hoods and grills is difficult but advisa- 
ble. Pressure gauges and thermometers 
should receive their share of attention. 
If ammonia is the refrigerant it is good 
practice to pump out the assembly at 
the conclusion of the cooling season 
when the unit is shut down, or at least 
once each year if the unit is in con- 
tinuous operation. The liquid strainer 
should be cleaned and the float disman- 
tled, cleaned and oiled before reassem- 
bly. Gaskets and valve packing dry out 
slowly and the addition of a little oil 
and tightening will eliminate small am- 
monia leaks. 


This type of unit is equipped with a 
by-pass so that its operation will not be 
interrupted in case the float is blocked; 
otherwise the by-pass is not used. Float 
is designed to give rated tonnage of the 
unit. If by-pass is used in addition to 
the float, liquid floods the coil and is 
passed to the suction line. A loss of 
efficiency results. 


If the unit is not provided with a 
liquid surge drum this device may be 
added. A thermometer and gauge 
should be placed in the gas suction to 
indicate overfeeding or underfeeding 
ammonia. Thermostatic valves con- 
trolling steam admission are reliable. 
However, rubber diaphragms and valve 





under the new standard, requirements 
not formerly imposed on oleomargarine 
in the way of more informative label- 
ing and in setting a minimum fat con- 
tent of 80 per cent.” 


The administrator disclaimed any de- 
sire to discourage the use of butter. 
“Consumers who purchase oleomar- 
garine, however,” he stated, “are en- 
titled to receive a product of acceptable 
food value, honestly labeled.” 


“T find it impossible to believe,” con- 
tinued Mr. McNutt, “that a definition 
of oleomargarine descriptive of the 
product as it actually is, along with 
the imposition of a fat standard which 
butter has been required to meet for 
years, and the requirement for label 
disclosure of pertinent information 
heretofore denied the consumer of oleo- 
margarine, can in any way impair the 
interest of the butter industry.” 


packing must be resilient; if not they 
should be replaced. 

A severe duty is imposed on unit 
coolers. The value of the most rugged 
and finely built unit diminishes rapidly, 
unless it receives periodic attention and 
is kept in good condition. 


OLEOMARGARINE STANDARD 


Federal Security Administrator Paul 
V. MeNutt said recently that the Food 
and Drug Administration will enforce 
the recently promulgated definition and 
standard of identity for oleomargarine 
when it becomes effective on September 
6. He stated that the routine action of 
the Federal Security Agency in an- 
nouncing the definition and standard 
under the federal Food, Drug, and Cos- 
metic Act should create no apprehension 
in the dairy industry. 

“We have not,” said the adminis- 
trator, “legalized a new product to be 
sold in competition with butter after 
September 6. We have simply described 
the actual composition of various types 
of oleomargarine which have been 
legally marketed for some years under 
the restrictions of the Oleomargarine 
Act of 1886. Up to this time the only 
legal definition for oleomargarine was 
that contained in that act, which de- 
fines it as a product made in ‘imitation 
or semblance of butter,’ and prescribes 
taxes. In addition we have set up 


LEATHER-SHOE COMMITTEE 


The bureau of clearance of defense 
industry advisory committees, Office of 
Production Management, has announced 
formation of a steering committee for 
the defense industry advisory commit- 
tee for shoes, leather products, hides, 
skins and leather. The committee has 
been formed to advise the Office of Pro- 
duction Management and other defense 
agencies in regard to problems arising 
from the national defense program. 





towels, mops and polishing cloths. 


| Sage 
WYNANTSKILL STOCKINETTES 


For the best material at right prices leading packers through- 
out the country come to WYNANTSKILL. All weights, 
shapes and sizes are stocked ready for immediate shipment! 
Send for samples. Also manufacturers of complete line of 





For a Fresh Start 
STOP ata HOTEL 


= 








W. Gates, 131 W. Oakdale Ave., Glendale, Pa. 





REPRESENTATIVES: Wm. P. McCarthy, 222 W. Adams St., Chicago, Ill. 
* Murphy Sales, 516 S. Winter St., Adrian, Mich. © T. W. Evans Cordage 
Co. Inc., 82 Maple St., Thorton, R.I. ¢U. Gros-Jean, P. O. Box. 307, Buffalo 
N. Y.¢ C. M. Ardizzoni, 31-17 36th St., Long Island City, N. Y. © Joseph 


WYNANTSKILL MANUFACTURING CO, 1%" 
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-UP 
AW ALL-STAR LINE 
THAT PACKS A REALS 


ALES WALLOP! 





* HICKORY B/C SALAMI 

* O.R.B. & DELICIA CANNED HAMS 
* DELICIA LUNCHEON MEAT 

* HOFCO SHARP CHEESE 

* HOFCO SWISS CHEESE 


J.S. HOFFMAN COMPANY 


NEW YORK, N. Y. 


CHICAGO, ILL. * 
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More than 5000 hotels on the continent and 
in nearby territories, representing the seventh 


largest industry, allied for service and progress. 






AMERICAN HOTEL 


ASSOCIATION 








LIVESTOCK MARKETS céy oi 





Livestock Outlook 
for Balance of 194l 


tae marketings of livestock dur- 
ing the remainder of 1941 probably 
will be a little larger than a year 
earlier, according to the U. S. Depart- 
ment of Agriculture. A material in- 
crease over last fall and early winter 
is in prospect for cattle. Supplies of 
sheep and lambs also will exceed those 
of last year, but these increases will be 
mostly offset by smaller supplies of 
hogs. Consumer demand for meats is 
expected to improve somewhat further 
during the rest of the year, and the 
general level of livestock prices will 
continue higher than a year earlier, 
with hog prices showing the greatest 
gain over prices in the corresponding 
months of last year. 

Slaughter supplies of grain-fed cat- 
tle will be exceptionally large this fall. 
The number of cattle on feed in the Corn 
Belt on August 1 was 17 per cent larger 
than a year earlier and among the larg- 
est number for that date in all years. 
These cattle will be marketed in con- 
siderable volume during the next few 
months. Range feed conditions have 
been exceptionally good this year and 
are expected to continue good for sev- 
eral months. The market movement of 
cattle from the western states may be 
a little later than usual this fall, but 
the cattle will be in better than average 
finish. 

So far in 1941 slaughter cattle prices 
have averaged about $1.00 higher than 
a year earlier, despite a record com- 
mercial production of beef during this 
period. During the next several months 
cattle prices will be supported by further 
improvement in domestic demand con- 
ditions, but because of the expected 
large increase in supplies of fed cattle, 
the seasonal increase in prices of the 


upper grades may be less pronounced 
than it was last fall. 


The spread between prices of the 
upper and lower grades is likely to con- 
tinue narrower than usual. Feeder cat- 
tle prices are expected to be relatively 
high this fall. With the prospects that 
feed prices will continue higher than a 
year earlier, the outlook for cattle feed- 
ing in the 1941-42 season is not as fa- 
vorable as it has been in other years. 


The 1941 lamb crop was the largest 
on record, 5 per cent larger than that 
of last year. Marketings of sheep and 
lambs will increase seasonally during 
the next two or three months. With 
range conditions exceptionally favorable 
this year, it is probable that the propor- 
tion of the lamb crop reaching slaughter 
weights by the end of the fall market- 
ing season will be larger than a year 
earlier and that total slaughter of sheep 
and lambs during the remainder of 1941 
will be somewhat larger than in the 
corresponding period of 1940. 


Hog prices have weakened moderately 
since mid-July. Some further decline 
will probably take place this fall, but 
prices will continue much higher than 
the level which prevailed in the last 
half of 1940. Prices of slaughter cat- 
tle rose sharply in late July, but the 
gain was partly lost during the early 
part of August. 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
and Jacksonville, Fla., for the week 
ended August 16: 


Cattle Calves 
Week ended pened 16. .2 yd 550 
Last week .. 478 
BE SE Sn ns ba vecees ea 1387 557 


Hogs 
4,800 
4,487 
4,111 


as 


JUNE LIVESTOCK PRICES 


June livestock prices at Chicago, as 
reported by the Agricultural Marketing 
Service of the U. S. Department of 
Agriculture: 


CATTLE AND CALVES 
May June 


Beef steers— 
Choice and prime . $10.31 
Good 10. 9.57 
Medium ... 10.03 “80 . 
Common ‘ee . ‘ 7.69 
All grades .62 2 9.69 


Good 8.64 8. 7, 

Low cutter and cutter. 5 5.36 5. 
Vealers— 

Good and choice 


Barrows and gilts— 
Average price 

All purchases— 
Average price 


LAMBS AND SHEEP 
Slaughter lambs— 
Good and choice 


8.96 


$11.81 $11.32 
Slaughter ewes— 


Common and medium.. 2.91 4.27 


CANADIAN HOG INCREASE 


A further increase in the number of 
hogs produced in Canada is to be ex- 
pected, according to C. C. Taylor, U. S. 
Department of Agriculture, who re- 
ports that the Canadian government is 
encouraging hog producers to continue 
their expansion program. The increase 
is expected to provide more bacon for 
export to Britain in the coming year. 
Present hog and feed price relationship 
is favorable to an increase in hog nun- 
bers, as the hog price is about 225 
times the current price of feed barley. 

The number of hogs in Canada is es- 
timated to have reached 6,250,000 by 
June, 1941. This represented a 6 per 
cent gain compared with the popula- 
tion in June, 1940, and was 15 per cent 
above the preceding June estimate. 
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FORT WAYNE, IND. 
DAYTON, OHIO, 
LAFAYETTE, IND. 
CINCINNATI, OHIO 


INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











$&27e CE 











DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Aug- 
ust 19, 1941, as reported by the Agri- 
cultural Marketing Service, U. S. De- 
partment of Agriculture: 








CATTLE: 
Steers, COMMON... .. 1... cc eereeescvcecs unquoted 
PN, SROGMR sa cw cescncc cesar cecud 7.50@8.50 
Cows, cutter and common............ 6.25@7.00 
SE, GON a cc cccvnvbonveceseeecesioens 9.00@9. 50 
Behe, MOGIGM... . 2. crcccccccccccsces 8 ar 75 






cutter to Common.............. 





Bulls, 











CALVES: 










Vealers. good and choice........... $13.00@15.00 

Yealers, common and medium....... 10.00@12.50 

PE, CUNNDs ceevececenversneneten 7.50@ 9.50 
HOGS: 

Hogs, good and choice, 192-Ib............. $11.90 
LAMBS 

Lambs, good and choice, 71-Ib............. $12.50 

Se, COMMON, FRc os ccccscveconcreens 8.50 






Receipts of salable livestock at Jersey 
City public market for the week ended 
with August 16: 









Cattle Calves Hogs* Sheep 

Salable receipts......1,324 1,627 25 3,353 

Total, with directs...5,793 12,398 17,067 39,850 
Previous week: 

Salable receipts....1,488 2,279 258 4,662 

Total with directs.6,017 13. ‘874 15,133 38,591 






*Including hogs at 41st street. 








CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., August 21, 1941.—At 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota hog trad- 
ing was active and uneven this week 
with most prices 10@15c higher than 
last week’s close. 












Hogs, good to choice: 





ES cne-h:e- 004 gaia wa a Omaha unquoted 

SA een $11.10@11.20 

I Seo: a “dni opr acald ate eae wis 10.85@11.10 

270-300 Ib. 10.65@10.90 

DEEL, S0h:0 <a. cake oeaar one enna 35@10.70 

NUINL, © a:5:s: 0's Miscae o's: eietgerd hoop a 10.15@10.45 
Sows: 

330 Ibs. ee. 

330-400 

400-500 Ib. 





Receipts of hogs at Corn Belt mar- 
kets for week ended Aug. 21, 1941: 





This Last 

week week 
RS re 22,400 12,200 
Saturday, Aug. 16............ 25,100 19,200 
Oe ee 31,900 35,000 
Tuesday, Aug. 19............. 19,300 17,800 
Wednesday, Aug. 20.......... 20,500 22,900 
eS eae 22,400 19,300 











LIVESTOCK AT 67 MARKETS 


July receipts, local kill, shipments, 
as reported by U. S. Agricultural Mar- 
keting Service: 

































CATTLE 
Local Ship- 
Receipts slaughter ments 
July, 1941 1,217,580 769,676 440,575 
July 1940 1,199,960 666,728 512,004 
July 5-yr. av.. 1,172,829 673.000 482,321 
CALVES 
July, 1941 . 479,619 309,813 164,226 
July, 1940 - 536,892 324,166 210,694 
Jaly 5-yr. av 545,203 348,417 198,137 











HOGS 




























July, 1941 2,036,259 1,472,921 559,739 
July, 1940. :°:'2'958'800 1.597.889 648,698 
July 5-yr. av. . 11,769,512 11250204 513,321 
: SHEEP AND LAMBS 

uly, 1941 . 1,885,491 970,714 923,994 
aly, 1940 .. | -. 11/894,277 971.637 921,327 
uly 5-yr. ay... 1,965,917 968,029 995,913 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, August 21, 1941, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


OMAHA KANS. CITY 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 


Good-choice: 
on $10.00@10.40 
a ., Sere 10.15@11.15 
 , J 10.85@11.60 
MIE 6500.60 screwed 11.35@11.75 
ERS! Soc enmapnewe 11.50@11.80 
220-240 lbs 





SEL aS cciewee ewes 10.60@ 10.85 
330-360 Dorie vimana 10.45@ 10.65 
Medium: 
BY i siswens acces 10.50@11.35 
SOWS: 
Good and choice: 
SE I © via so scelnes-vale 10.40@ 10.60 
 . res 10.25@10.50 
pg err 10.10@10.35 
Good: 
360-400 Ibs. 9.80@10.15 
400-450 Ibs. 9 "30@ 9.90 
450-500 Ibs. 9.25@ 9.65 
Medium: 
PPS 6 oS avec nwee 9.00@10.00 
— ane: 
. & good, 90-120 lbs. 9.50@10.00 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 








ek | Se 12.25@12.85 

 . 9 Seer 12.00@12 85 

1100-1300 Ibs. .......... 11.75@12.75 

1300-1500 Ibs. .......... 11.50@12. 50 
STEERS, good: 

2... Saar 11.25@12.25 

900-1100 Ibs. .......... 11.25@12.00 

1100-1300 Ibs. .......... 11.00@12.00 

FE SD ere svccecss 10.75@11.75 
STEERS, medium: 

750-1100 Ibs. 9.25@11.25 

1100-1300 Ibs. 9.00@11.00 
STEERS, common: 

po eer 7.75@ 9.25 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs...... 11.75@12.50 


Good, 500-700 Ibs........ 


HEIFERS: 
Choice, 750-900 Ibs...... 11.75@12.50 
Good, 750-900 Ibs........ 10.75@11.75 
Medium, 500-900 Ibs.... 9.00@11.00 
Common, 500-900 Ibs.... 7.00@ 9.00 
COWS, all weights: 
LGR SEE ee apeaee ee 8.00@ 9.50 
OT err 7.25@ 8.00 
Cutter and common..... -00@ 7.25 
WE overt ancannese 5.00@ 6.00 
BULLS (Ylgs. Excl.), all weights: 
ee Re 8.75@ 9.25 
Sausage, good........... 9.00@ 9.50 
Sausage, medium........ 8.25@ 9.00 
Sausage, cutter and com. 7.50@ 8.25 
VEALERS, all weights: 
Good and choice........ 12.00 





CALVES, 400 Ibs. down: 
Good and choice........ 


Common and medium... 7.50@ 
ee ae 6.75@ 7.50 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Good and choice*....... 12.15@12.45 
Medium and good*...... 10.50@11.85 
I, nest ka c4is-055% 8.75@10.00 
YLG. WETHERS (Shorn): 
Good and choice......... 9.25@10.25 
WOMEN, hhh sat bce co nccee 8.00@ 9.00 
EWES (Shorn): 
Good and choice........ 4.50@ 5.50 
Common and medium... 2.75@ 4.50 


CHICAGO NAT. STK. YDS. 


$10. 35@10. 95 


10. 60@10.90 
10.50@10.75 


10.75@11.50 


9.50@11.00 
9.50@11.00 


8.00@ 9.50 


11.75@12.50 
10.50@11.75 


—— 
Med ng rot 
“eo 
Sore 
s-1b 


xS3s 
SAAR 


AAR H 
PANS 
ipieao 
AIS 


2-10 00 POA 
2 B33 akka 
895 8858 8888 8555 
bad ed at a 
SRSS 


— 
aor 


an 
~~) 
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St 
ASR 


on 
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Eabe 
323 
@AS 
ner 
Sas 


4.25@ 5.00 
2.50@ 4.25 


$10.50@11.10 
10.85@11.50 
11.15@11.60 


11a 12.25 
11. ‘00@11. 85 


10.75@11.75 
10.75@11.75 
10.75@11.50 
10.75@11.25 


9.50@10.75 
9.50@10.75 


8.00@ 9.50 


11.25@12.00 
10.25@11.25 


11.25@12.00 


SSS 
Prww 
SRSa 


Febatetad 
€@9HH 88AS 


ANPw 

aa63 
Rasa 
News 
aoe 
ASAa 


10.50@ 
5.50@ 
.50@1 
50 
50 


bated 
@dS 
333 


1. 
9. 
7. 


11.90@12.00 
10.50@11.75 
9.00@10.50 


8.75@ 9.50 
7.50@ 8.50 


4.00@ 5.00 
2.50@ 4.00 


12.00 
7.50@10.50 . 
7.50 


11.10@11.45 
10.90@11.20 
10.70@11.00 


10.90@11.50 


10.15@10.40 
10.15@10.40 
10.00@ 10.25 


9.90@10.15 
9.75@10.00 
9.50@ 9.90 


9.40@10.25 


9.75 
8.00@ 9.75 


11.75@12.50 
10.75@11.75 


11.75@12.50 
10.75@11.75 
8.50@10.75 
7.25@ 8.50 


2% 


“10 
RS 
AS 
a0 00 
sa 


eS 
a4 
IN w¢ 
to 
ase 


5@ 

5@ 
oe 8.75 
8.50@ 8.75 
7.75@ 8.50 
6.25@ 7.75 
11.00@12.50 
8.00@11.00 
6.50@ 8.00 
8.50@10.25 
7.00@ 8.50 
6.00@ 7.00 


11.75@12.25 
10.50@11.50 
9.00@10.25 


10. 


33 


-00@ 
00@ 9 
-50@ 


»~ 


3.00@ 130 


ST. PAUL 


= 65@11.25 
00@11.60 
1135@11.60 





10.75 


11.10 
10.65@10.90 


10.50@11.50 


10.30 
10.30 
10.15@10.30 


wwny 


RSS 


11.50 
10. ‘25@11. 25 


9.50@10.75 
9.00@10.50 


7.715@ 9. 


11.50@12. 
10.50@11. 


11.25 a+. 
10.50 


ayes g8 8 


sIm@<¢ 
ton 
out 
wort 


RSss 
AAS 888) 
ESeluded 


aRSR 8333 


ADWDOS 


~ 
D2 

as 
orc 


_ 


€aSS 888 A8A® Os 
192 


S33 338 sang 
Zss 333 


eae 


4.25@ 5.25 
2.75@ 4.25 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days wool growth quoted as shorn. 


*Quotations on slaughter lambs of ¢g 


and choice and 


of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Aug. 15: 


Cattle Calves Hogs Sheep 
Los Angeles ...... 4,832 1,573 2,305 2,562 
San Francisco ....1,050 60 200 6,600 
eee 720 350 1,850 4,020 
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CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 


the principal packers for the first three 
days this week were 28,027 cattle, 2,555 
calves, 42,260 hogs and 4,597 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 16, 
1941, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, — hogs; Swift & Com- 
pany, 1,123 hogs; Wilson & ,OT4 hogs; West- 
ern Packing Co., Inc., 1,614 "haaws Agar Packing 
Co., 5,697 hogs; Shippers, 7,189 hogs; Others, 


23,425 hogs. 
Total: 9,555 cattle; 3,579 calves; 52,419 hogs; 


13,653 sheep. 
EKANSAS CITY 


Cattle Calves 


Armour and Company. 3,609 

Cudahy Pkg. Co 2, 

Swift & Company.. 2,281 
& Co 2,771 


- 1,098 


Hogs Sheep 


Kornblum Pkg. Co. 
Others 


16,865 15,592 


Cattle and 
Calves 
Armour and Company . 5,269 
Cudahy Pkg. Co 
Swift & Company. 


9 
: Eagle Pkg. Co., 28; Greater 
139; Geo. Hoffmann, 64; Lewis 
Pkg. Co., 503; Nebraska Beef Co., 629; Omaha 
Pkg. Co., 204; John >. 111; South Omaha Pkg. 
Co., 468; Lincoln Pkg. 
20,299 Hogs; 


Omaha Pkg. Co., 


Total: 16,459 cattle ena calves: 
10,936 sheep. 


EAST ST. LOUIS 


Cattle Calves 
Armour and Company. 3,128 2,216 
Swift & Company.... 3,173 3,189 
Hunter Pkg. C 1,489 60 
Heil Pkg. © cose 


Laclede Pkg. Co ‘ 
Sieloff Pkg. Co eage 
Shippers 1,905 
Others > 92 
7,462 

8ST, JOSEPH 


Cattle Calves 
Swift & Company.... 2,002 337 4,442 
Armour and Company. 2,493 332 3,996 
Others 1,3 45 2, 


, 714 10,528 
Not including 2,773 hogs bought direct. 


SIOUX CITY 


Cattle Calves Hogs 

Cudahy Pkg. Co 5,903 
Armour and Company. 2 . 766 6,034 
Swift & Company... ’ 2'010 8,391 
6,743 

30 


22,101 


41,954 


Hogs 


11,384 


OKLAHOMA CITY 


Cattle Calves 


Armour and Company. 2,345 596 
Wilson & Co 1,919 797 
Others 229 82 


4,493 1,425 3,810 


Not including 853 cattle and 720 hogs 
direct. 


Hogs 
1,429 
1,595 

786 


WICHITA 


Cattle Calves 
Cudahy Pkg. Co ,395 531 
Wichita D. B. Co... . asec 
Dunn-Ostertag 


Excel Pkg. C 
Others 


531 


Cattle Calves 
Armour and Company. 2,479 1,571 
Cudahy Pkg. Co 1 1,103 
Rifkin Pkg. Co 760 18 
Swift & Company.... 2,474 
Others 912 


13,643 6,078 


FORT WORTH 


- Cattle Calves 
Armour and Company. 3,029 1,642 
Swift & Company.... 3,083 734 
Blue Bonnet Pkg. Co. 250 126 
City Pkg. Co......... 191 30 
Rosenthal Pkg. Co... 18 17 


6,571 2,549 


DENVER 
Cattle Calves Hogs 
Armour and Company. 1,334 158 1,741 
990 253 1,887 
9 1,105 
159 1,387 


579 5,620 


INDIANAPOLIS 

Cattle Calves 
Kingan & Co 1,660 975 
Armour and Company. 588 363 
Hilgemeier Bros cove cooe 
Stumpf Bros oda e000 128 
Stark & Wetzel 1 35 598 
Wabnitz and Deters.. 4 310 


Maas-Hartman esee 
1,115 16,592 
279 197 


Sheep 
3.991 
3,822 
2,616 
6,183 


16,611 


Hogs 
12,205 
2,630 


Sheep 
3,302 


Shippers 
thers 


2,798 


CINCINNATI 
Cattle Calves Hogs 
S. W. Gall’s Sons.... .... 24 or 345 
E. Kahn’s Sons Co.... 448 254 4,584 
Lohrey Packing Co... alee 2 
cove «6D eee 
184 ease 49 
2,613 sess 
1,676 
805 


32,660 


J. & F Schroth P. Co. eee 
J. F. Stegner Co 206 
Shippers 33: jvetek 
Others 779 


1,447 17,176 8,200 


Not including 1,104 cattle, 17 calves, 5,020 hogs 
and 1,811 sheep bought direct. 


RECAPITULATION} 
CATTLE 


22 
8,278 
331 


Prev. 

week 
Chicago 33,942 
Kansas City 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Chicago 
Kansas City 
Omaha 


Oklahoma City 
Wichita 
Denver 

St. 

Milwaukee 


Cincinnati 
Ft. Worth 


Chicago 
Kansas City 
Omaha 


Oklahoma City 
Wichita 
Denver 

St. 

Milwaukee ... 
Indianapolis 
Cincinnati 

Ft. Worth 5,362 5, 359 
124,751 152,804 


*Cattle and calves. fNot including directs. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during July, 1941, 
in Alabama, Florida and Georgia: 


June 
1941 


July 
1940 
Cattle 


Sheep 


211,538 
872,679 
741,632 

4,509 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


RECEIPTSt 
Cattle Calves Hogs 


1,589 
1,173 
917 


Sat., Aug. 16 


*Total this week 
Prev. week 

Year ago 

Two years ago 


: BRSRSS 


Sat., Aug. 16 


Total this week 
Previous week 
Year ago 

Two years ago 


*Including 299 cattle, 1,908 calves, 18,690 hogs 
and 36,005 sheep direct to packers. 


tAll receipts include directs. 


tAUGUST AND YEAR RECEIPTS 
——aAugust. 
1941 1940 


75,536 74,617 
10,582 9,051 
149,648 175,821 
62,949 
7All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Sheep Lambs 


Week ended Aug. 16. 7. 75 
Previous week 1.80 
1940 


|; 


pone 
8833 


Year 
1941 1940 
1,183,194 1,145,283 


2,837,935 3,300,612 
1,361,139 1,374,098 


Av. 1936-40 $10.55 


SUPPLIES FOR CHICAGO PACKERS 


Cattle Hogs 


Week ended Aug. 16. 64,558 
Previous week 62,495 
1940 74,741 
51,323 
44,883 
41,807 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 

No. wt. 

Rec’d Ibs. 

*Week ended Aug. 16..71, pony 282 

Previous week 67,928 281 
1940 


—Prices— 


285 
287 
273 
274 


217 
*Receipts and average weight for week ending 
Aug. 16, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec 
tion for week ending August 15: 


Year ago. 
Two years ago 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Aug. 21: 


Packers’ purchases 
Shippers’ purchases 


JULY BUFFALO LIVESTOCK 


July receipts, shipments and slaugh- 
ter at Buffalo,N. Y.: 


Cattle Calves Hogs oa 

Receipts 7 

Shipments 2,006 

Local slaughters 

Total receipts, 
7 mos. 


1,3 6 6,249 
16,676 3,819 5,476 


54,197 38,447 143,148 94,82 
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Year. 
[941 1940 
33,194 1,145,283 
40,872 163,329 
37,935 3,300,612 
51,139 1,374,003 


? LIVESTOCK 


Sheep Lambs 
$4.50 $11.00 

4.50 11.0 
. 9.35 
3.00 8.55 
3.00 8.30 
4.50 10.50 

e 9.25 


BSERSS B 
BESESE S 


6.55 
9.15 
13.45 
12.05 


7 $9.65 
for week ending 


t 

8 

2 

1 ° 

9 7.10 
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7 
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r federal inspec- 


Chicago packers 
y, Aug. 21: 

k ended Pret, 
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6,313 1,21 


1,486 


ESTOCK 
and slaugh- 
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5,476 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock eer 
at 16 centers for the week ended August 16, 1941 


Prev. 

week 
hica: ‘of 24,062 
ees City 19,293 
Omaha* 16,832 
East St. 9,771 
St. Joseph 


#832 


Fort Worth*. 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City* 
Cincinnati 


> 
AON 


bly 
~ oa 
Bese 


ND DO oT aT + 4 G0 0100 


140,570 
*Cattle and calves. ftNot including directs. 


Chicago .. 
Kansas City 


St. Joseph 
Meee ONY... cccccccces 


Philadelphia 

Indianapolis 1 

New York & Jersey City. 

Oklahoma City. . 

Cincinnati 

Denver ... = 
St. Paul.... ° 18,988 
Milwaukee ..... cee 8,884 


316,078 


1Includes National Stock Yards, Hast St. 
TiL, and St. Louis, Mo. 


Chicagot 
me City 


Sioux City 
Wichita 


Philadelphia 

Indianapolis 3,969 
New York & Jersey City. 51,981 
Oklahoma City 1,544 
Cincinnati 

Denver 


Milwaukee 


177,710 211,020 
+Not including directs. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended August 16: 
At 20 markets: 


Week ended ane. 16 
Previous week 


Cattle Hogs Sheep 
303,000 


At 11 markets: 


Week ended Aug. 16 
Previous week 
1940 


At 7 markets: 


Week ended Aug. 16 
Previous week 


JULY TRUCK RECEIPTS 


Livestock receipts at 67 public stock- 
yards throughout the country driven-in 
during July, 1941, included 881,152 cat- 
tle, 839,345 calves, 1,514,161 hogs and 
696,076 sheep. During July last year 
truck receipts totaled 820,612 cattle, 
355,138 calves, 1,613,529 hogs and 679,- 
624 sheep. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending August 16, 
Week previous . 
Same week year ago 
COWS, carcass Week ending August 16, 
Week previous 
Same week year ago 
BULLS, carcass Week ending August 16, 
Week previous 
Same week year ago 
VEAL, carcass Week ending August 16, 
Week previous 
Same week year ago 
LAMB, carcass Week ending August 16, 
Week previous 
Same week year ago 
MUTTON, carcass Week ending August 16, 
Week 
Same week year ago 
PORK cuts, Ibs. Week ending August 16, 
Week previous 
Same week year ago 


BEEF cuts, Ibs. Week ending August 16, 


WEE ID ein kenwsiowccse 


Same week year ago 


NEW YORE PHILA. BOSTON 


2,502 2,724 
2,658 2,968 
2,120 2,456 
948 2,170 
2,287 

2,114 

100 

110 

56 

538 

584 

638 


LOCAL SLAUGHTERS 


CATTLE, head Week ending August 16, 
Week previous 
Same week year ago 
CALVES, head Week ending August 16, 
Week previous 


Same week year ago........ 


HOGS, head Week ending August 16, 
Week previous 
Same week year ago 


SHEEP, head Week ending August 16, 1941 


Week previous 
Same week year ago 


Country dressed product at New York totaled 2, 294 veal, no hogs and no lambs. Previous week 2,114 
veal, no hogs and 17 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers for week 
ended August 15 totaled 472,950 head 
against 483,655 head in 1940. Cattle 
slaughter amounted to 152,494 head, an 
increase of 17,189 head above the 1940 
kill, Sheep and lamb slaughter de- 
creased considerably, totaling 269,618 
head compared with 290,627 in 1940. 


Number of animals processed in 27 
centers for week ended August 15: 


Cattle Calves Hogs Sheep 
New York Area’. 8,007 13,491 28,572 
Phila. & Balt.... 3,353 1,547 21,698 


Ohio-Indiana 
Group? .. 4,208 41,073 


Kansas City + 15,361 
Southwest "assiah 19, 349 
15,949 


24,260 
16,811 
56,899 


4,960 112,462 
65,963 472,950 


67,495 463,849 267,063 


66,421 483,655 290,627 
1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. ‘Includes 
National Stockyards and East St. Louis, Ill, and 
St. Louis, Mo. *Includes So. St. Joseph, Wichita, 
Oklahoma City, and Ft. Worth. ‘Includes St. Paul, 
So. St. Paul and Newport, Minn., and Madison and 
Milwaukee, Wis. — Albert Lea and eles 
Minn., and Cedar Rapids, Des Moines, Ft. 
Mason City, Marshalltown, Ottumwa, Storm Lake, 
and Waterloo, Iowa. 
Packing plants included in the above te 
slaughtered, during the calendar years 1 
, approximately 74 per cent of the cattle, 
calves and hogs, and 82 per cent of the sheep and 
lambs that were slaughtered under Federal Inspec- 
tion during those two years. 
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CANADIAN LIVESTOCK PRICES 


Same 

week 

1940 

$ 8.75 
8. 


Toronto 
Montreal 
as 


oo i 
& 


OM MW ASOD: 

SASSARSSHR 
o 
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PPSA, He 
SSas: as 


Bi. cccccesasianet $13. = 
Montreal 


n 
anes 


] 
COOBMBMOOMd 


SBSSS2S3SS 
Bsasssssks 


ANWQASIAIASH 


xe $14.75 

Montreal “15 15.25 

Winnipeg 13.50 13.75 

Calgary 0 13.35 

Edmonton 13. 13.40 

13.85 

13.80 

13.75 

is 13.70 

Vancouver : 14.40 
*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grade. Grade A, 

$1.00 premium. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, !O0c per word per 
insertion, minimum charge $2.00. Position wanted, 
y yin can age ag 
Count address or box number as four word, 
Headline 70¢ extra. 70Oc per line for listings. 





Position Wanted 


Men Wanted 


teen d 


Equipment for Sale 





Superintendent 
years practical experience—beef killing— 
stock—hog killing—hog cutting—curing— 
smoked meats— sausage manufacturing — tank 
house. Employed at sere. oo reason for 
making change. Marr EXCELLENT REFER- 
ENCES. W-360, THE *WATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Ill. 
MANAGER OR SUPERINTENDENT. Operated 
medium and large plants successfully, practical, 
excellent record, handle costs, labor, product, gen- 
eral results, references. W-319, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 
SAUSAGE FOREMAN, all around expert; also 
curing department. Want to change position, go 
any place. W-355, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill 
PLANT SUPERINTENDENT desires to make a 
change. Years of practical experience in all oper- 
ating departments of plant, hog killing, cutting, 
curing, processing, rendering. Beef and small 
stock. Practical sausage maker, etc. Knows costs 
and yields. Handle labor. Several years’ experi- 
ence general plant superintendent, medium and 
large size plants. References. W-363, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago. Ill. 
SUPERINTENDENT, with twenty years’ experi- 
ence desiring to make change, wishes position 
with independent packer or sausage company. 
Have successfully been in charge of production 
costs and sales of Sausgge, Boiled Hams and 
Smoked Meats Depts. Am married and have good 
education. W-368, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Ill. 
SALESMAN, twelve years’ experience for packing 
house industry, Connecticut territory. Capable and 
honest. W-373, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 
ACCOUNTANT-COMPTROLLER: BROAD EXPE- 
RIENCE IN ALL PHASES of packing house ac- 
counting Will accept permanent position; con- 
tract for installation of departmental cost system 
and other effective management controls; or an 
assignment to investigate, analyze and aes 
unsatisfactory operating results. W-374, E NA- 
TIONAL PROVISIONER, 407 So. 
Chicago, Il. 
SAUSAGE FOREMAN: 
kinds of sausages, 
and handle men. 


Many 
small 




















ab a St., 





Expert in making all 
loaves and curing. Can figure 
Married. Now available, ex- 
cellent references. W-375, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 

CASING FOREMAN, desires position with aggres- 
sive packer or casing house. Twenty years’ expe- 
rience on Hogs, Sheep and Beef Casings. Expert 
on Costs,’ Production, quality and Handling Men. 
Would take working foreman as position with 
growing company. W-378, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 

SAUSAGE FOREMAN 25 years’ experience, can 
handle killing floor, cutting and curing, stitch or 
artery pumping. Guarantee results. Production 
now 40,000 lbs. per week. W-353, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 











FOREMAN WHO HAS EXPERIENCE in canning 
and is willing to work on chopper wanted. Loca- 
tion is near Chicago, so prefer man from this vicin- 
ity. W-344, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 

WANTED: Representatives and casing house 
salesmen by old established Midwest firm to sell 
curing salts, binders, seasonings, etc. in Eastern, 
Southeastern, Southwestern and Coast territories. 
Must have following among sausage makers and 
meat packers. State experience and references. 
Excellent opportunity. W-354, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago. 


EXCELLENT OPPORTUNITY 


WITH LARGE EASTERN REFINER OF 
VEGETABLE OILS FOR TECHNICAL SALES 
SERVICE MAN 
Candidate should have university training in 
chemical engineering supplemented with extensive 
experience in refining of edible vegetable oils and 
preferably a few years of sales service work in 
introducing and servicing the sale of edible vege- 
table oils and shortenings. Although applicant 
must be well grounded in production aspects of this 
work, to be successful he should also possess crea- 
tive ability, pleasing personality and faculty to 

meet people with ease. 

If you think you can satisfy these qualifications 
and are interested in an above-average opportunity, 
submit full details embracing education and com- 
plete outline of previous production and business 
experience, including present position and salary, 
age, nationality, religion, and salary expected. 
Enclose photograph. All replies will be treated in 
confidence. A personal interview will be arranged 
for candidates appearing to meet our particular 
requirements. Members of our organization in- 
formed. W-376, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 

SAUSAGE FOREMAN, must have thorough knowl- 
edge full line sausages. Small independent South- 
ern factory. Will pay more than average for good 
man, give experience etc., first letter. All corre- 
spondence strictly confidential. W-371, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, I11. 

WANTED MAN; to purchase and clean Hog and 
Beef casings. Five cents per head fair price 
charged for room and salt W-379 THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 

















Position Wanted 





Attention Southern Packers 


Many years practical experience all operations, 
livestock, killing, cutting, sausage, curing, smoking 
all rendering. Know what appearance, yield, 
shrinkage inefficiency mean. Stop leaks. Young, 
sober, married with family, at present superin- 
tendent medium plant. Will correspond. W-380 
THE NATIONAL PROVISIONER, 407 So Dear- 
born St., Chicago, Ill. 





INSPECT AT OUR SHOPS, 335 Doremus Avenue, 
Newark, N. J., our large stock of equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter Presses, 
Lard Rolls, Tankage Dryers, Ice Breakers ang 
Crushers, Mixers, Crushers and Pulverizers, pumps, 
etc. Send us your inquiries, we desire to serve you, 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PROD. 
UCTS CO., INC., 14-19 Park Row, New York City, 
 - A 





1 Used Brecht silent cutter, 43” bowl with 9 
horse eo motor in good serviceable condition, 
$350.00 f.o.b. New Orleans. W-370, THE Na&. 
TIONAL PROV ISIONER, 407 So. Dearborn St. 
Chicago, 





FOR SALE CHEAP, one five hundred ton Hydraulic 
curb press still in operation. THE SHARON REY. 
DERING COMPANY, SHARON, PENNA 





Equipment Wanted 





WANTED: SMALL SLAUGHTERING AND SAUD- 
SAGE KITCHEN within 20 miles of New York, 
Philadelphia, Wilmington area. W-377, THE NaA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Business Opportunities 





Government inspected plant now in operation, 
railroad siding, ample space for installation of 
canning machinery and curing for handling all 
government canning contracts. Will sell interest to 
packer or parties interested not having these fa- 
cilities. Good geographical location. W-361, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 





PACKING HOUSE FOR SALE in Chicago stock- 
yards, operating under federal inspection. Ample 
slaughtering er, and switchtrack facilities. 
Plant in very good condition. W-357, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn S&t., 
Chicago, Il. 





FOR LEASE: Small Packing Plant on Pacific coast. 
Nearest packing plant one hundred miles. Plenty 
of stock locally. Equipped sausage kitchen. Hog 
machine. Electric beef hoist. W-369, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 


WILL LEASE TO RESPONSIBLE PARTY, well 
equipped small packing plant located in middle- 
west. Killing 350 cattle, 800 hogs per month. 
Good sausage business. Very favorably located as 
to supply and outlet, consistent money maker. 
Owner retiring. Rental may be applied on _pur- 
chase if desired. W-372, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 

















Liberty 
Bell Brand 


Hams-— Bacon -—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 





HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1941 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be cas- 
ily kept for future reference in this binder. 

















BICZYJA 


(Pronounced BE-CHI- YA) 


—-AND— 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


FORT DODGE, IOWA 





THE TOBIN PACKING CO., INC. 








Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


. S. GOVERNMENT INSPECTION 
WILMINGTON 


DELAWARE 
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PRODUCERS, 


Sausage Casings 


221 NORTH LA SALLE STREET 


THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


CHICAGO,.U.S 
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HUNTER PACKING COMPANY 


East St. Louis, Illinois 


BEEF - VEAL + PORK - LAMB. 
HUNTERIZED SMOKED AND CANNED HAM 


New York Office, 106 Gansevoort St., Paul Davis, Mgr. 


William G. Joyce A. L. Thomas 
Boston, Mass. Washington, D. C. 
Local & 
F. C. Rogers Co. Western Shi 








Pittsburgh, Pa. = 


4 Philadelphia, Pa. 

















THEE. KAHN’S SONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 























CANNED MEATS — “PANTRY PALS” 





We are in a position to fill orders promptly for 


Polish Style Canned Hams 


Alse to appoint Distributors —a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 





FERRIS HICKORY SMOKED HAM and BACON 





— «| 














HONEY BRAND 


telat - Bacon 


Dried Beef 





HYGRADE’S 


West Virginia Style 


Cured Ham 
Ready to Serve 


CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 





Frankfurters in 
Natural Casings 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 












HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 














» ESSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. RICHMOND, VA. 
458-11th St.,8. W. — 22 NORTH 17th ST. 


NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE, 


* 











=? VA. 
408 WEST 14thSTREET 713CALLOWHILLST. 317 E. Campbell Ave. 

















GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND”’ 
LEBANON BOLOGNA 

MFR’D BY 
» PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 








CLEAN 
TASTY 
WHOLESOME 














tA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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ADVERTISERS The National Provisioner ® 


Adler Co., The Hoffman Co., J. S Schluderberg, Wm.-T. J. Kurdle Co 
Afral Corp i Hormel & Co., Geo. A Smith's Sons, John E. Co 
American Hotel Assoc Hunter Packing Co Stahl-Meyer, Inc 
Hygrade Food Products Corp Standard Steel Corp 
Maned Ga, We Bas cc cccccciccesseessesy 35 





Bellevue Stratford Hotel Jackle, Frank R 
Boston Tram Rail Co 

Kahn's Sons Co., E Theurer Wagon Works, Inc 
Kennet-Murray & Co Tobin Packing Co 


Kraft Cheese Co., Ward Milk Products Div United Cork Cos 


Cahn, Inc., Fred C 

Callahan & Co., A. P 
Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co Liquid Carbonic Corp Viking Pump Co 
Continental Can Co Vogt, F. G., & Sons, Inc 
Cudahy Packing Co Mack Mfg. Corp 

Dairymen's League Cooperative Assoc May Casing Company 

Dexter Folder Co Mayer, H. J. & Sons Co 

Diamond Crystal Salt Co NN OT 0t 66 00edbencdeveoceceesas 38 
Midland Paint & Varnish Co 

Mongolia Importing Co., Inc 


Ward Milk Products Div., Kraft Cheese Co. ... 
Wilmington Provision Co 
Wynantskill Mfg. Co 





Early & Moor, Inc 
The firms listed here are in partner- 

Fearn Laboratories, Inc ship with you. The products and 
Felin & Co., John J equipment they manufacture and the 
French Oil Mill Machinery Co 7 : services they render are designed to 
Fruchtbaum, Morris help you do your work more efficiently, 
more economically and to help you 
George, P. T., & Co praca ese~ products pss ~~ = 
. P "4 merchandise more profitably. ir 
Griffith Laboratories F advertisements offer opportunities to 
Ham Boiler Corporation Rath Packing Company you which you should not overlook. 


Heekin Can Co “ Robbins & Myers, Inc 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 














The Original Philadelphia Scrapple 


9) ohn J.Felin & Co., Inc. an RORMEL 


Pork Packers 
“Glorified” pees age 
HAMS - BACON - LARD - DELICATESSEN paca nauseam 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


A COMPLETE VOLUME g Jk RZY 
of 26 issues of THE NATIONAL PROVISIONER can be /: aD 54 B | 


ily filed for ref to items of trade informati . v// 
ee trade statities by putting them incur: lh; 77, POLISH STYLE 


New Multiple Binder 


Simple as b nngy pm letters in an 

regular 1 id c ‘Cloth 
un / 

board cover and name Se Mild and unsmoked 

stamped in gold. Priced at 


$1.75, eestpela. Send us ; ; Canned in true 
-soeoeeeess continental style 


Main Office and Packing Plant 























No key, nothing to unscrew. . 
Slip in place phe they stay Outstanding in flavor and texture 


there until you want them. P. T. GEORGE & Co: Sole Distributors 
THE NATIONAL PROVISIONER osctcorn se. Chicago, Ill. 156th ST. and BROOK AVE. P.O, BOX 386 


New York, N. Y. Indianapolis, Ind. 
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A MODERN «BOSS-EQUIPPED” PLANT 
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View of the beef killing and dressing floor 


Strictly up-to-date and operating under federal government 
inspection, this plant is another example of highest efficiency 
with the latest improved time and labor saving equipment. 


“BOSS” MACHINERY AND EQUIPMENT is used for 
Best Of Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


00s Tiiiedes ben. U. & Cette Mfrs. ““BOSS’”’ Machines for Killing, 
Chicago, Ul. Sausage Making, Rendering Elmwood Place Station 


Cincinnati, Ohio 





Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 




















Whatever the Grime 


the clean-up job is done quickly 
and efficiently with PRIDE WASH- 
ING POWDER. Those long-lasting, 
heavy-duty, soap suds dissolve 
clinging greases and stubborn 
stains quickly and easily. Pride 
Washing Powder is packinghouse- 
produced for packinghouse use. 
Packed in 200-lb. barrels, 125-lb. 
drums, and 25-lb. pails. No 
matter where your plant is 
located, there is a local Swift rep- 


resentative ready to serve you. 


SWIFT & COMPANY 


INDUSTRIAL SOAP DEPARTMENT 


Alc. POWDER 
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PE hes aN 


oe 








